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BRITISH HOUSEWIFE: 
COOK, HOUSEKEEPER’ 


GARDINER’s COMPANION. 


CALC U-L ATED. ¥ O-R = Tier 
Service both of Lonpon and the Country; 


And direGting what is neceflary to be done in the Providing for, Con- 
duéting, and Managing a Family, throughout the Year. 


CON TAIN ING ' 

A general Account of frefh Provifions of all Kinds. Of the feveral foreign 
Articles for the Table, pickled or otherwife preferved ; and the different Kinds of Spices, 
Salts, Sugars, and other Ingredients ufed in Picklizg and Preferving at Home: Shew- 
ing what each is, whence itis brought, and what are its Qualities and Ufes, 
Together with the Nature of all Kinds of Foods, and the Method of /uting then 
to different CONSTITUTIONS. 

A Birt of Fare for each Month, the Art of Marketing and chujfimg freth Provifions of all 
Kinds; and the making as well as chufing of Hams, Tongues, and other Store Difbes. 

Alfo Directions for plain Roaffing and Boiling ; and for the Drefling of all Sorts of Made 
Difbes in various Taftes; and the preparing the Defert in all its Articles, 
Containing a greater Variety than was ever before publifhed, of the mof 

“*Elegant, yet leaft Expenfive RECEIPTS in 


COOKERY, %* FRICASEES, * TARTS, *& DRY’D FRUITS, 
PASTRY, + -“RAGOUTS, «° } “CAKES, * =SWEETMEATS, 
PUDDINGS, %& SOUPS, & CREAMS, + MADE WINES, 
PRESERVES, % SAUCES, ** CUSTARDS, % CORDIALS, And 
PICKLES, 4% JELLIES, *% CANDIES, % DISTILLERY, 


To which are annexed, 

The Art of Carvine, and the ‘ferms ufed for cutting up various Things; 
and the polite and eafy Manner of doing the Honours of the Table. The whole Prac- 
tice of Pickling and Preferving : And of preparing made Wines, Beer, and Cyder, 

As alfo of difiilling all the ufeful Kinds of Cordial and Simple Waters, 

With the Condué of a Family in Refpett of Health; the Diforders to which they 
are every Month liable, and the moft approved Remedies for each. 

And a Variety of other valuable Particulars, neceflary to be known in A4// Families ; and nothin& 
inferted but what has been approved by EXPERIENCE, 

Alfo the Ordering of all Kinds of profitable Bea/fs and Fow/s, with refpect to their Choce, their 
Breeding and Feeding ; the Difeafes to which they are feverally liable each Month, and Receipts 
for their Cure, Together with the Management of the pleafant, profitable, and ufeful Garden. 

T HEIW FLOLE 

Embellifhed with a great Number of curious Copper Piares, fhewing the 
Manner of Truffing all Kinds of Game, wild and tame Fowrs, @c, as alfo the Order of 
fetting out TaBies for Dinners, Suppers, and Grand Entertainments, in a Method never before 
attempted; and by which even thefe who cannot read will be able to inftruct themfelves, 

The whole (which is deduced from Practice) compleating the careful Reader, - 

from the higheft to the loweft Degree, in every Article of Engli/b Houfewifery, 


By Mrs. MARTHA BRADLEY, J/ate of Baru: 
Being the Refult of upwards of Thirty Years Experience. 
tay © ie Greate) 8 


"RES ORES AOI 3 a PAA 
Printed for 8. Crowder-and H. Woodgate, at the Golden Ballin Pater-nofter Row. ¢ 


Soa ‘i i BS . , bi | eee. ne eet: ep be ih Sy ae ate i oe 
- ’ * iyi iy . : Dom, ¥ ‘ td F a | 


Ie et @- AE, pr! dy 
a Al 1, Oh ay bin oe ee ‘ ‘a 
7 ry If & Cn ae a wre 
- "s . ee - sear a wate way 


eMac 09 ane PS 


rele “A tad ne yee “3 A he ie OND ebako ; Ritts oe > 


oS pratauo® sf bas’ Yoorot* to dod aon 


cv. lb - ’ rs a 
Pegs) ts BY eb i Sai nitenoh sd) o9 quiltgs ft ei. stew MiP oi 
DRS.» IIL Sit MUL vo QMO 5 un iconcll / 4 


; =. oe. 


’ ste a aids “ + a es ie ieee Dyes 
: I vo. by ie ne hee - 
ty gyi less. hes jo. : Baik lis Yo suoitivor'T Mok te “Fao h 
Pa wea thaiA : Jolatathly. guy. hag gbwersissy siesta xo bat toi olds 9g tot 
oe ee wanda SoM Is Spaces bras ‘ye'\! ah a bohy kasi: oh aL aailio bine eb ine © 
HOS baie pl els sad ban Se 7 BERG gia 
Ste. al = 0 an sat ue aw ot. ay eed 73 Sway a tloes Sehus gol ‘ge <3 ‘ 
anise sth et by as esta pm abaisl tis io: vwind od3 iiw ae 
6 ae ae Tihd A ee aae ists oy ie. 
© ennn:7ort: Ain eds bad end with. 30 SA ods. abn t % 
. | gy +. #bn0M done 10) zaad to phased 
» MAG, swe, ve » Aree Le sO RICAL op re Uays 2a aniston edt bas <8 
rid time i's Dect nit sit} . 


7 
eat ~ 


esa rh. \ 
; ste e ha fj wd 4 : ix tenet. ashe iui nie 9 
oat IGN Ts Pay misilt y22 ta gisovee x. prin ts | 
pan oP “4 i AO: LA oviterags: io Sash “ 37 angel mi BS iy > 
d he 6 : 2c eb Ne ay wis auf z yf a, . ; <a 
x yh “ sf Te ASI tat :% fF rt 
| ere YBa AKD = secre OAH. rf Rody 
wa ee Rit 9. ay. ta) gore > ; ryote bes 4 
Sea aK ei 5 oa re Be be” réyor 2 y yy a : - *s pot ae me 
geared py abe « as 


Parhix 
“Newe 


a“ 


ft : pale ‘highe 1st mor: FS, ata 


Me 


a 

tsravne ies Sectae e e8vA 
“~~ we * tkO |. ee SLNTaT yy e 1 Py i 4 
é ot WRENS Wh Oayaew >. &" : 


re wT ‘egeisay oan es | ; 


> 108 Line sts btiS L 9x3 bag, eDFAVRA DonA dT 4 
4; 


P 4 
sy ~E sloder af nh) > penecemiie hy shes! 4s 
: ye va eo alt: tents eee et % iy TF Te ne he if ae | Exess’ Sling ¢s brs 
bat * oe BORE OR TT thos 2 i eG Ue bk, dag ieee . pik 
ieee i a ah Bs og BeoOME 44% oo ee < Gas GRONIT Yo of 
wr fo? R ‘ cab al > t 
“’ ate my &, opt. lel a) Sid @oae sd oy Sips : nine 0 Gtix of 
> Kien e ¢ - ——, ” wa r Mag - % 
ay sa abil obsmbAl sai) ult B Sacto a: one 
BS : Y f ¥ ve 2 at ies he 34 Ac? co ag eee hah Pitwh n Yaa Bb lets a) sg? as a 
. mi a wi } , na P Chad ot 
é . its ASS whee CL SOLTCoS f st < ty f as sitsil 4: i ¢ 
; : a dees Br ten es Ji So gVausdts SOB. TSG y 2 ik 
al mm baie ¢ shi NS Wh fi uworgl of oF ytatiyes seh edfe atc rae th 
My _ a , ‘ogi 2 eee ine & Raja TSC Ty 1 Vinca o | a 
_ ; *. Sta st Mat . + Fa ey | ya Yarn fhas % . ! oe wt a . 6 TROD A 
ty! « se 5G TH 4 — 
Re hast Ae side dose ee gh ta ? i 
ens a seep 1 to 3 “PSM as ioe 10 GA «4F a} a:7* até 
3 & <a oe oe 1 CoH ie ot ‘ x4 TP = we ’ j ; 
, . . : ° se eS = Gt ét%. anya *} 
mirdat ging, gry fared ond Wnsgend Mad Bata ya 
~ ore ee By wr Oi Tiss : 
~ . hin. ft ds v Stead & ate iedt wa. 
ory a rev f “ ) 
a tr, ear wane 4 : 
ab; vai Sit r ¥ * & > y . 5 > 
ay ar ew A Che 4 ¥ 4 J eh ve oe J cv wh vo fs gist a ; 4 f M 
“eit ene ae | eaaag A rtive hedilistiag 
hd ¢ iva r +. eee? bee ‘ Le ‘ 
‘ ah 2) tate a Ate to wen be 
“3 ou ‘ 7 Esa Se 
+e LOM & tb a Yet? ea) ; : ‘ats 
’ c 4 4 2 mat . 
ut t » Sea TOS SER aT ses gccis 
‘ . ne i. ahs tar ee ee 
‘ De al Zh yt 4 4 +3 ‘. : 
» e2 ’ S24 ‘i Phy a Py ; 4 a: ve s ‘ “. ws dalaver (dbae ire ns ila 
‘ — ““* . Se ; fpr ) 4 »> j : - ¢ * 
: i 2 ee be : ' % 
Gihincth ade ‘ss A el Wbsd af  HSscive) divi cw od T 
an 3 - =. * or 1s 
. “ ; ? - re ' é . ~ + 
ae A — nhs — eo ne = * ts = = ja: 7 ¢ eit 
al “e a. es “ , 
. : ' ‘ - ~ CRON yO sing ——— eng 
> TT AM. Ww Vl P MGR AS ine a) eee 
& } «4 URGES ETL rete 4 ( & ce 
t Lol, bo hee i : e, pre), @ my eae bn 
++! Yew +, Loe we Ms) 
SENAY ‘e ( cea? thy os Oty easy. ah ati“ ; by i te 4 
-: . ro3 ‘ ie ~ ’ o 4 ‘ Ley -_ x 
; y , vtpi ait : 
a let seo a dd ae ee y ¥ <7 
‘ : : > : . to ve et ee cea a eae einige. Yay oem mead 
4 ’ : 
ee em i a *> ‘site . . 
Oe OTE ety : ome Oconee tm hl =e « eee is ° na raiiaiaeaidicen it : 
, ts if ve : oe . u TT eer ertdenmdiaetie  f 
ree so YS Oat URE. ey eee ta me 
wt #F <~ - *7? * . : ‘~ . + ot ps he | : 
“| ee: ~, — met. ~s A i ¢ “~~ . éA , — ee + ro ~_ hae al — 


at fi) 


THE 


COOK, HOUSEKEEPER’, 
AND 


GARDINER’s COMPANION. 
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Of Provisions. 


HE feveral Kinds of Butcher’s Meat, as alfo 

the Fifh and Fowl of the two preceding 
Months, continue in Seafon; we therefore 
refer to the Catalogue under that Head, to avoid ufe- 
Jefs Repetitions: But the Garden is a Supply of No- 
velty this Month, and it is always a Pleafure to fee 
its Produéts come in their due Seafon to the Table. 
We fhall therefore here, as on the preceding Occa- 
fions, give the hoger a Detail of what fhe is 
to expect from, the Garden, or may purchafe at the 
Market, under thefe Heads. 


ian on a ts aa 
Of Roots. 


A Rise Potatoe now is in prime Seafon, and the 
ight thin fkinned red or yellow are very fine ; 
they fhould be of 4 moderate Size, free from all Ble- 

mifhes, and frefh,. } 

N°. AXVI, vee Carrots 
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Carrots are very excellent alfo at this Times the 
middle Size of thefe, as of many other Roots, is pre- 
fered by many, and not without Reafon, to the largeft 
and fmalleft; they are now of that Size, found, and 
full of Flavour. 

The Carrot of this Growth is found by the experi- 
enced Cook to have more Flavour in Soups and 
Gravy than at any other Time. 

We have alfo in its Place given Directions for mak- 
ing a Carrot Pudding, and this is never in fuch Per- 
fection as in Auguft for the fame Reafon, becaufe the 
Carrot at that Time is juft attaining its full Bignefs, 
and is in the Height of Flavour. 

Turnips are alfo in good Seafon at this Time, never 
of a better Growth or greater Sweetnefs. 

Onions are alfo in Perfection. We have obferved 
that toward the End of July it is the Gardiner’s Bufi- 
nefs to gather them; they will now juft have had 
Time to mellow their Juices in lying, and will be 
confequently in their Height of Perfection. 

The red Beet is now alfo in its great Perfection, 
young, large, juicy, and rich; it has a very pretty 
Effect by Way of Variety fent up with boiled Meat; 
it is alfo excellent in Garnifh 3 it is eafily converted, as 
we have fhewn, into a very cheap and very pleafant | 
Pickle ; and it looks wonderfully well cut in among 
Sallads: In all thefe Cafes its rich purple Colour is a 
great Recommendation, and its mild Tafte often re- 
commends it farther. 

The great-rooted Parfley is alfo at this Time in 
high Perfection, and though not got into general Ufe 
in England, yet it well deferves it. 


CHAP. If, 
Of Greens. 


ABBAGES are now in very good Seafon; there 

is no Time when they are whiter, more tender, 

or better favoured. If they have been raifed with little 
Dung, they feldom fail at this Seafon to have that 
mufky 


/ 
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. mufky Sweetnefs which is fo great a Recommenda- 
t10n. 

Celeri isin very delicate Order at this Times; it is 
large enough, and is very tender: The Celeri of this 
Seafon is in the greateft Perfection for eating raw, as 
that of a more advanced Growth is for ftewine. 

Spinach is very good now, and there are Cauli- 
flowers very fine, though it is not their prime Sea- 
fon; and there are fome Sprouts from the Cabbage 
Stalks very tender and well tafted; thefe cut at a 
proper Growth, and boiled with Care, excel many 
other of thofe Things which are more fpoken of. 

Trinachia alfo is excellent at this Time: This is 
one of thofe Things to which Englifh Palates are not 
well accuftomed, but it is worth the Notice. 

Cabbage Lettuces are now very plentiful, and 
thofe who chufe it may have the young Salleting. 

Purflain is in its Glory. : 

Endive is very good ; the blanched is in good Sea- 
fon, but the young, tender, natural, white Kind, 
which is called Silver Endive, is very much pre- 
ferable. 

There are Mufhrooms from the Hot-beds and from 
Paftures, but the latter are vaftly preferable. 

The fweet Herbs and the other Kinds are alfo very 
plentiful; Fennel and Parfley, Mint and Thyme, Sa- 
voury and Sweet Marjoram, all are in their ftrongeft 
Time of Growth, and many of them that are to be 
ufed dry fhould be now cut for that Purpofe; thefe 
fhould be tied up in fmall Bunches, and hung on 
Lines in a Garret to dry. 


Cree aay: al ths 
Fruits of the Kitchen Garden. 


4 Bacontae now afford a vaft Variety, and a great 
deal of Pleafure at the Table. 


Az2 Peafe 


\: 
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Peafe and Beans of the proper Kinds and right 
fowing, all which we have fully direéted in the former 
Months, are now excellent. French Beans alfo are in 
very good Seafon, and there are fine Artichokes. 

Cucumbers have been long in Seafon, and in moft 
Gardens are now paft Ufe, but there fhould be Care 
to provide for late Crops, as we have directed under 
the proper Heads; and from thofe, Cucumbers may be 
had in Auguft as {mall and delicate as thofe of May. 

Melons are now in their high Glory, and they are 
a great Ornament to a Table. 

There are many Kinds of thefe, and fome vaftly 
{uperior to others in Flavour, wherefore a proper 
Choice fhould be made. The Gardiners have been 
very careful to bring in a fufficient Variety, but they 
are not commonly known: We fhall give the Houfe- 
keeper the Catalogue of the principal, that fhe may 
know what to demand, and which to prefer. 

She is to confider the Fancy of the Mafter of a 
Family as much as his Tafte, and to remember that 
Novelty often pleafes like Excellence ; therefore not 
only fuch as are good in their Kinds, fhould be al- 
ways in her Memory, but alfo fuch as are new. 

The Vulgar judge of a Melon by its Bignefs, which 
is the worft way in the World: There are fome very 
indifferent Kinds, which are very large; and we have 
obferved before in our Directions to the Gardiner, 
that much watering of the Plants will fwell the Size 
of the Fruit, tho’ it takes off the Flavour: We have 
cautioned the Gardiner againft this, becaufe it will 
fpoil his Fruit; let the Houfekeeper take Care fhe do 
not miftake that for an Article of Merit, which we 
have fhewn isthe worft Fault. 

The common Mufk-Melon is held at an ordinary 
Rate of Eftimation ; but its Name fhews the principal 
Reafon, ’tis becaufe it is common: For when gathered 


ata proper Degree of Ripenefs, it isa very good 
Kind. 


The 
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The Portugal Melon is a {mall but a very good 
Kind ; it is properly aMufk Melon, for it has the right 
perfumed Flavour: It is round like a Ball, and has 
been called by fome for its Littlenefs, the Pocket Me- 
lon. This muft not be too ripe, and as it does not 
fhew Ripenefs fo foon as the common Mufk Melon ; 
*tis eafy for the Houfekeeper to be deceived. 

The Net Melon, or Wrought Melon, is a very 
good Kind alfo; this has been named from the rough 
Work on its Surface, and 1s to be chofen of a mo- 
derate Size, and not too ripe. 

A fourth Kind of Melon:is the great Green, the 
Bignefs of this is a Recommendation, and it has na- 
turally a fmooth green Rind; if this have been wa- 
tered too much, it will be too light in Proportion to 
its Bignefs, fo that ageneral Rule is, the heaviett is 
beft. This isa very well flavoured Melon, and its 
ereateft Recommendation is, that there is a great 
deal of it; for the Skin is thin, and the Seeds are 
remarkably fmall, tho’ the whele Fruit is fo large. 

There is a white fkinned Melon fomewhat refem- 
bling this laft, but fmaller; it is called the white Spa- 
nifh Melon, being brought firft from that Country. 
It is red within, of a found Flefh and well flavoured, 
but it is apt very foon to grow over ripe and fpoil. 
Many of the Melon Kind will bear keeping a while 
without Hurt, but this fhould be brought to Table as 
foon as cut from the Plant. 

A fixth Kind is, that very delicate Melon, which 
from the Colour of the Pulpy Subftance, is called the 
green Flefhed Melon. The Rind of this is {mooth, 
and the Fruit is of a moderate Bignefs ; it is very well 
tafted, and will bear to be eat riper than moft of the 
others, — 

A feventh Kind introduced fince the others, and 
not defcribed by the old Authors who treat of this 
Plant, is the Zatte Melon: This is a fmall roundifh 
Melon, with a rough Coat; it is fmaller than the 
Portugal Melon, and much more delicate. This 

Fruit 
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Fruit when in its Perfection, is not bigger than a large 
Apple; the Flefhis a fine pale red, and full of arich 
Juice, and the Seeds are few and fmall. 

The Sunado Melon excels the laft, and indeed all 
the before mentioned Kinds. It is fmall and of a 
longifh Shape; the Bark is pale coloured, and very 
rough, and the Flefh is as red asa Cherry. This 
has not only the Sweetnefs of the others, bat has a 
Strength in the Tafte refembling fome of the {weet 
rich Wines. The Cantaleput Melon is very much 
efteemed by fome, but it is nothing but a baftard 
Kind of the Sunado; it is longer and flenderer, and 
the Rind is pale and not fo rough, the Fleth alfo is of a 
paler Coiour. It is inferior to the Sunado, but ’tis a 
very rich and fine Kind. 

The laft Kind we fthall recommend to the Houfe- 
keeper’s Notice, is the Romanetto; this is eafily dif- 
tinguifhed from the fmall Melon by its Size, for it is 
pretty large, and from the common large ones by its 

ichnefs and Excellence, for it by many Degrees ex- 
ceeds themall.' The Shape is rather longith, and the 
Rind is of a pale Green ; it has fome Roughnefs, but 
not a great deal; and is not very apt to crack when 
cut ; the Fleth is very bright, red, and firm, and the 
Tafte is rich as well as fweet. 

From this Account, which comprifes the Melons 
mott efteemed at the prefent Time, the Houfekeeper 
will know what fhe is to prefer, and the Table will 
fhew a Variety even under the fame Name. 

For the other Fruits of the Kitchen Garden we are 
to remind her of the Tomatoes which afe now in 
Perfection, and much efteemed in Soups ; we arealfo 
to add, tho” the Ufe be of another Kind, the Cap- 
ficum or Guinea Pepper, the Pods of which juft now 
are coming into Seafon for pickling. And the fimall 
sherkin Cucumbers which continue in Readinefs for 
the fame ufeful Purpofe ; the Seeds of Dill alfo ripen 
now, which fome People ufe in Pickling, but its 
tlavour is very ftrong, 


CHAP. 
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aS OF: ae ae oe 
Fruit from the Orchard and Walls. 


W E now fee a large Supply for the Defert, and 
for the common Ufes of the Kitchen from the 
Orchard, the Efpaliers and Walls of the Garden ; 
there are Apples and Pears of many Kinds: Plumbs 
alfo are in the higheft Perfection, and the Peach and 
Nectarine Kinds ripen every Day. Grapes are alfo 
come, and Figs are very delicious and elegant Ad- 
dition, and Filberts with others of inferior Note 
Thefe are in general Terms the Stores for the Seafon, 
but for the Service of the Provider, we fhall enter 
asin the former Article into Particulars, and men- 
tion what are the beft Sorts in Seafon; what may be 
demanded from the Garden, and what will be beft 
upon the Table, 

1.Of Apples; the Codling is in its great Perfection, 
and is a good Kind, tho’ lefs efteemed than many 
others. The Summer Pippin and Summer Pearmain © 
are alfo in their full Seafon. The Marget Apple ts 
jut coming in, and the White Cofting will toward the 
End of the Month be in its greateft Perfection. 

2. As to Pears, fome of the very fineft Kinds that 
are raifed in our Gardens ripen this Month. The 
Orange Mufk, the Blanquette Pear, of which there 
are three or four Diftin¢tions, is alfo now in its Prime, 
and the Jargonelle: The Windfor Pear ripens this 
Month alfo, and the Green Orange and Magdalen. 

3. Of the Peach Kind, the early Newington and 
the Favourite, called after its French Name the 
Minion, are now excellent. ‘The early Violet is ano- 
ther Kind now in great Order ; and the Italian Peach: 
Thofe Kinds alfo which our Gardiners call the early 
Admirable, the Royal George, and the Chancellor, 
are in fine Order this Month. 


Thefe 
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Thefe arethe Kinds which are moft ufually culti- 
vated, and beft underftood ; there are Multitudes of 
other Cant-Names among the Gardiners, fome from 
the Dutch, fome from the French, and fome from 
the Italian, which they can neither fpeak nor fpell, 
and which they very little underftand. 

{n thefe, as on all other the like Occafions, the 
Floulckeeper is to be guarded againft them, rather 
than taught the Ufe of them; for they have no general 
or univerfal received Meaning; the Gardiners learn 
them by Rote while they are Apprentices, and Gen- 
tlemen fond of Gardening learn them by Ear in the 
fame Manner: Both one and the other are content 
with the Sounds. They know fuch Words have been 
uled as Names of Peaches ; and every one gives them 
to which Sort he pleafes. 

Thote we have recounted are better underftood, 
each is univerfally received, and the Name of one cer- 
tain diitinét Kind, and the Gardiners know one. of 
them from another, as well as they do a Pear from 
an Apple; thefe therefore are ufeful, and they only 
are worth remembering, 

4. Of the Nedtarines, there are fewer Kinds, and 
fewer Names than of the Peaches; the Roman red 
Nectarine, the Brown, and the Newington, are all 
very well underftood, and now to be had in Perfec- 
tion. ‘The Italian NeCtarine is lefs common, but it 
is a very good Kind. | 

The Plumb Kinds are more various than the 
Peaches, and there is no Fruit in which it becomes 
the Hloufekeeper better to have a Judgment, for there 
is none in which the Difference of Kinds is fo ereat ; 
there are very fine and very bad, that every one 
knows, but ’tis not every one is fenfible that the 
fineit_ Plumbs are equal to the beft of the Stone 
Fruit Kind. “a 

The Orleans, Plumb that began to ripen laft Month, 
continues in Seafon this. The White and Red Im- 
perial are alfo in Perfection, and the Violet Perdrigon, 

) there 
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there isa white Plumb alfo of this Name, inferior to 
the Violet, but very good. The Drap d’Or is a fine 
one, fo is that called the Myrabolan, after the Name 
of an Indian Fruit, which it refembles; thefe ripen 
toward the End of duguft, as do alfo the Apricot 
Plumb and Mirabel. The green Gage alfo comes in 
now, and the Dauphin, which is properly a Red 
Gage. 

6. Of the Grapes, there are five or fix good Kinds 
that in a favourable Seafon will ripen within the Month 
of duguft: The black and the white Sweet Water are 
of this Number, alfo the Mufcadine, which many 
efteem very highly; the black Clufter Grape ripens 
alfo toward the End of Auguft, and in the Middle of 
the Month what is called the July Grape. The Al- 
teration of the Stile has made this Name improper ; 
we fhall not fee it in July again. 

7. Figs are one of thofe Fruits that feem fuited to 
the Palates of Tafte,; they are, as Shakefpear called 
the good Play, Caviare to the Multitude; but they 
ripen very well with us, and while we have thofe who 
have Judgment enough to prefer them to every other, 
which are more common, there are feveral Kinds of 
thefe, as well as of our other Fruits, eafily raifed by 
the Gardiner, and well worthy a Place at the beft 
Tables. 

In the fecond Week of Auguft, if the Weather prove 
favourable, we may very well expect the early white 
Fig, and in a Week more the white Long and the 
white Blue. 

Toward the End of the Month come in the Ifchia 
Figs, three Kinds, a brown, a yellow, and a black; 
the Naples black Fig alfo comes in, and the green 
Fig, of which, as of the I{chia, there are three Kinds, 
one with the Infide white, the other red, and the laft 

urple. 

g° The Filbert comes in toward the End of Aucuft, 
and at the fame Time fome Years the Cob Nur, tho’ 
it is oftener late. This is a vaft Nut, of the Shape 
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and Form of the common wild Hazel Nut, and 
make a very fine Shew at Table: The Kernel is not 
fo dry as the Filbert, and therefore it is accounted 
more wholfome. 

g. Cherries are to be added to the Lift of the 
Auguft Fruits; the earlier Kinds are gone, but there 
are fome very fine ones, in a Manner peculiar to this 
Time. The Amber Cherry and the Morella are the 
principal. The black Cherries are now in their Per- 
fection, and the Honey Cherries, a {maller Kind, tho’ 
of a wild Nature, are preferred by fome to many 
better Kinds. 

10. Mulberries now add to the Defert a new Fruit, 
and when frefh from the Tree, and of a due Ripe- 
nefs, they are fcarce inferior to any Thing of the 
Fruit Kind. Ifto thefe we add Goofberries and Cur- 
rants, fome of each Kind of which may ftill very well 
come to Table, the Houfekeeper will fee that there is 
this Month a vaft Variety for this elegant Service. 
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Of Roafting. 
ART. I. Roat Fowls with Garlick. 


CUSuSE a fine, large, young Fowl, or a very 
fine Capon or Paulard, but be nice in the Choice 
of it, for, unlefs it be in itfelf excellently good, the 
Care and Trouble of drefling will be thrown away. 
Let it be picked and drawn; fave the Liver, and lay 
the Fowl ready. Chop the Liver to Pieces, and ae 
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alfo a good Spoonful of Parfley, and twice that Quan- 
tity of the Leaves of fweet Herbs picked from the 
Stalks; mince a Clove of Garlick very fine, and 
mix all thefe together with the Liver; then duft on 
fome Pepper and Salt; bruife a Couple of Blades of 
Mace, and one Clove; grate a third Part of a Nut- 
meg, and mix thefe with the reft ; and laft of all add 
a Quarter of a Pound of Bacon bruifed, and two 
Ounces of Butter: Mix all well with thefe by chop- 
ping together, and when it is thus ready cram the 
Body of the Fowl with it; tie up both Ends, and 
throw the Fowl thus prepared into a Stewpan to 
~ blanch. it. 

Then fpit the Fowl, cover it with Slices of Bacon, 
and wrap round the whole fome Sheets of Paper; in 
this Way lay it down ata good Diftance before a large 
Fire. 

Set on a Stewpan with a Quarter of a Pint of Veal 
Gravy, and add to it a little Effence of Ham, or of 
Gammon of Bacon, or, if they be not in Readinefs, 
fcrape in a little [1am very fine. ae 

Pick a Dozen Cloves of Garlick very fine and 
clean, and throw them into hot Water; let them lie 
till they be nearly done, then take them’ out, put 
them into the Stewpan with the Gravy, and let them 
fcimmer a good while; when they are perfectly done 
fet them where the whole may keep hot. 

Take off the Paper and the Bacon from the Fowl, 
Jay it in a hot Difh, and pour in this Sauce. 

There is no Way of eating Garlick more wholfome 
than this. The Foreigners are all fond of it, but it 
gives the Breath a Smell for two or three Days. 1” 


2. To roaft a Fowl with Sweet Herbs and Onions 


Chufe, as before, a Capon, Paulard, or other very 
large, handfome, and tender Fowl, draw it, and fave 
the Liver, and get alfo the Livers of a Couple more 
Fowls; ftrip a good Quantity of Leaves of fweet 
Herbs, and chop them, chop alfo fome Parfley; cut 
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crofs-wife and then in Slices, two large Onions; mix 
all thefe with the minced Livers, and add to the whole 
two Blades of Mace fhred fine, fome Pepper and 
Salt, and a good Piece of Butter and fome pounded 
Bacon. 

Stuff the Fowl with this, tie up the Ends, throw it 
into a Stewpan juft to blanch it, and then roaft it, 
covered with Slices of fat Bacon, and over that with 
Paper; 

While the Fowl is roafting clean three Dozen of 
{mall Onions, put them into a Pan of cold Sprin 
Water as they are cleaned, and when all are done ftir 
them about ; then pour them off into a large Sieve to 
drain. 

Set on a Stewpan with fome good Gravy and fome 
Effence of Ham, or fome Ham {fcraped; put the 
Onions into this, and add a Blade of Mace, and fome 
Pepper and Salt; let them fcimmer together till the 
Onions are perfectly tender, then thicken them up: 
Some Cullis, if it be in Readinefs, is very fit for this 
Purpofe, but if not, the common Way, with a Piece 
of Butter rolled in Flour, will do very well. 

When allis ready, and the Fowl is roafted enough, 
which with good Management will naturally happen 
together, take off the Papers, take away the Bacon, 
and Jay the Fowl handfomely in a Dith; pour the 
Onions, and the whole Quantity of Sauce that is with 
them, over the Fowl, and then fqueeze in a very 
{mall Quantity of Lemon. Send it up hot. 

The Onions blending with the Gravy and the 
Stuffing make a very clegant Mixture: Our common 
Method of Onion Sauce is not at all comparable 
to this. | 


3. Howls roafted with Purflain. 


Chufe a Couple of handfome Chickens, not large 
Fowls, but young, tender, and delicate ones; let 
them be picked and gutted. 


Mince 
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Mince the Livers fmall, and mince alfo a food 
Quantity of frefh Mufhrooms; fhred fome Parfley, 
chop to Pieces fome Leaves of {weet Herbs picked 
clean from the Stalks, mince one large Onion, and 
chop a few Flowers of Marygolds; add this to the 
Livers and Mufhrooms, fhred two Blades of Mace 
and mix with the reft, and then ftrew over fome Pep- 
per and Salt, and add lait of all fome {craped Bacon, 
and a Piece of Butter; with all thefe mixed together 
{tuff the Bodies of the two Chickens, then tie up the 
two Ends, and throw them intu a large Stewpan to 
blanch a little; take them out, and {pit them care- 
fully; wrap them round with Slices of Bacon, and 
then with Sheets of Paper: Let there be a good Fire, 
and place them at a Diftance from it. 

While the Fowls are roafting pick fome Purflain, 
and throw it into hot Water to blanch; from the hot 
Water throw it into cold, and then fet on a Stewpan 
with fome Gravy and fome Effence of Ham; throw 
the Purflain into a large Sieve to drain, and when it 
is well drained put it into the Gravy: Let it boil up 
a Minute ortwo, not more; then thicken it up, and 
fet it ready. 

The Fowls will naturally be done enough by this 
Time, and they muft be taken up and laid in a Dith, 
and the Gravy and Purflain muft be poured hot over 
them. It is a very delicate Sauce. 


4. A Fowl roafted in Herifcon. 


Chufe for this Purpofe a large and fine Fowl, pick 
it, draw it, and fave the Liver. 

Cut this fmall, chop fome fweet Herbs, fome Par- 
fley, and a few Leaves of Coftmary very fine; mix 
thefe with the minced Liver, grate on a little Nut- 
meg, ftrew over it {ome Pepper and Salt, and thred 
a Blade of Mace fine: Mix thefe with the reft; then 
mince a large Onion, add this, and add to the whole 
a good Quantity of fcraped Bacon, and a Piece of 
Butter. 


Work 
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Work all thefe well together, and then put the 
whole into the Body of the Fowl. , 

Tie up the two Ends, and throw it into a Stewpan 
to blanch it. 

Then lard it very well with Bacon and fome Pieces 
of Ham. 

Spit it, cover it with Slices of Bacon, and then 
wrap it round in Paper, tying it on; this done lay it 
down to a good Fire, but at a confiderable Diftance 
from it. 

While the Fowl is roafting make a Sauce of rich 
Gravy with fome Cullis of Veal and Ham, and if 
that be not in Readinefs give a Flavour to fome 
Gravy with Effence of Ham or of Hock of Bacon, 
and thicken it with Butter rolled in Flour. 

When the Fowl is enough pour the Sauce into a 
Dith, take the Fowl from the Spit, unwrap the Papers, 
fhake off the Bacon, and lay it in the Dith of Gravy. 
The Larding gives it a rough Look like a Hedgehog, 
and the mixed Tafte of the Bacon and Ham with it is 
exceedingly agreeable. 


5. To roaft a Fowl with Cream. 


Chufe a well-grown and fine Fowl for this Dith. 

Let it be picked and drawn. 

. Set a Gridiron at a good Height above a Charcoal 
Fire, lay the Fowl upon it to blanch it, turn it-once 
or twice, then take it off, and lay it to cool. 

Cut fome Bacon for larding, lard the Fow! well 
with it, and then put it into a Stewpan, pour to it a 
Quart of Milk, and put in a Quarter of an Ounce of 
bruifed Coriander Seeds; ftrip fome fweet Herbs, 
and put in a Handful of Parfley; then cut a large 
Onion to Pieces, and put in that, add a Piece of But- 
ter, and ftir all well together; let it be on but a 
Minute or two, once turning the Fowl; then take it 
up and fpitit, and as it roafts before a good Fire bafte 
it with the Milk out of the Stewpan. | 
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As the Fowl is doing take a Pint of rich Cream, 
mix with it a {mall Handful of Flour, a Piece of 
Butter, and fome Salt; fet this over the Fire in a 
Saucepan, and ftir it with a wooden Spoon. 

When the Fowl is toward being enough, inftead of 
the Milk bafte it with fome of this thick Cream; it 
will hang upon it, and give it an excellent Coat of 
Brown, with an exceeding fine Colour. 

When it is perfectly brown fend it up. 

The French, who are the Inventers of this Difh, 
ferve it up with the cold Sauce they call Powrade, 
which we have defcribed before, but it will be better 
fuited to an Englifh Stomach with fome rich Gravy. 


6. To roaft a Turkey with brown Onion Sauce. 


Chufe for this Difh a well-grown young Turkey, 
trufs it for roafting, and lard it very well with Pieces 
of Bacon, and about one fixth Part Pieces of Ham. 

Lay it down to a good Fire, and not too near. 

When this is done, prepare the Sauce in the follow- 
ing Manner. 

Cut four or five large Onions into Slices, juft tak- 
ing off the outer Peel; then put them into a Stewpan 
with a Piece of Butter. | 

Set them over the Fire, and let the whole get a 
good Colour; then duft ina little Flour, and after 
a few Minutes pour in a {mall Quantity of rich 
Gravy. 

While this is thickening on the Fire bafte the Tur- 
key with Butter; when it is enough lay it in a hot 
Difh, and pour all the Onions and the Gravy over 
it; lait of all fqueeze a Piece of a Lemon very lightly 
over it, and fo fend it up. 

This is not a common Way of eating Turkey here, 
but there is none preferable. 


7. Lo roaft a Fowl with Saffron. 
This is a Polifh Dith. Its Singularity will recom- 
mend it to fome, and it has a Right to more Notice 
from its Excellence. 


Chufe 
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Chufe a large fine Fowl, Capon, or Paulard, pick 
and draw it, trufs it for roafting, fpit it, and then 
wrap it round with thin Slices of Bacon; cover this 
with Sheets of Paper tied on, and lay it down at a 
good Diftance before a very good Fire. 

Peel a Dozen large Onions, cut them in Slices, 
throw them into a Stewpan of Broth, and boil them 
well; when they are foft pour them into a Sieve to 
drain, and beat them with a Spoon or Ladle. 

Put them into a Stewpan again, and if they are too 
thick add juft as much Broth as will bring them to a 
proper Confiftence, and prevent burning. 

Pull to Pieces a Scruple of Saffron, dry it gently 
before the Fire, rub it to Powder in a fmal! Mortar, 
and put it into a Cup. 

Pour a little hot Broth to it, and ftir it about with a 
Tea Spoon, then get in a little more Broth, and thus 
proceed till the Saffron be perfectly mixed with about 
half the Cup full of Broth, then by Degrees mix it in 
with the Onions. 

When the Fowl is enough take it off the Spit, cut 
off the Legs and the Wings, and flafh the Breaft ; lay 
the Legs and Wings round the Carcafe in the Dith, 
and pour over the yellow Onion Sauce, 

The whole has a fingular Appearance, but thofe 
who are not accuftomed to this Way of eating cannot 
conceive how good it is: The Saffron, befides its 
Colour, has a rich cordial Tafte, with a Degree of 
Bitter far from difagreeable in itfelf, and very pleafing 
with the: Onions; and this is by the Method here 
defcribed fo perfectly infufed, not only into every 
Part of the Sauce, but every Part of the Fowl too, 
that there is no tafting a Mouthful without perceiving 
it plainly. 

A Turkey is alfo excellent dreffed in this Polith 
Manner. | 

Some put in only fo much Saffron as gives the 
Sauce a little Tinge, but this is confulting nothing but 
the Look; thefe People feem to confider nothing in fo 
elegant a Dith but the Afpedt. 

Others 
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Others inftead of Saffron ufe Turmerick, and this 
is worfe. Turmerick will give a Colour fomewhat 
like Saffron, but not nearly fo delicate; and it is a 
Root of a coarfe Tafte, with nothing of the fine 
high Cordial Flavour of the Saffron. There is no 
Dith wherein Turmerick is ufed, but Saffron would 
be better. | 


CH AR. it. 
Of botling. 
ART. I. Lamb’s Pluck boiled the Italian Way. 
HUSE a fine Lamb’s Hiead with the Appur- 


tenances, the Haflet, and the Trotters. 

Firit take out the Jaw-Bones from the Head, and 
cut off the End of the Muzzle; and then throw the 
Flead and the Haflet into a large Pan, and pump 
fome Water upon them ; let the Pan be near full. 

Set ona deep Stewpan, and put in the Head and 
Hiaflet, with frefh cold Water. 

Let them heat a little, ftirring them and moving 
them about, that they may be blanched in every 
Part. 

Then put in the Trotters ; let the Stewpan con- 
tinue fome time longer over the Fire, and then take 
all out. | 

Clean a moderately deep Kettle, and lay at the 
Bottom of it fome flices of fat Bacon cut thin, and 
{pread fo as to cover the whole Bottom. 

Make a Seafoning with the Leaves of Sweet Herbs 
picked from the Stalks, and with fome Sweet Bafil 
chopped fine; fome Onions fhred and minced, Pep- 
per and Salt, and a Blade or two of Mace fhred, and 
mixed among the reft. 

Divide this into two Parcels, and ftrew one Par- 
cel over the Slices of Bacon laid at the Bottom of the 
Kettle. Then lay in the Head, Haflet, and Trotters 
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very carefully ; and upon them ftrew the Remainder 
of the Seafoning, only referving a little: Then lay 
fome Slices of Bacon over all this, and ftrew the Re- 
maining fmall Quantity of the Seafoning over. 

Pour in fome Water gently, enough to cover the 
whole, and fet it over a Stove; let it boil *till they 
are enough. Then remove it from the Stove, and 
carefully take every Part up. 

Prepare a Difh for it; and firft fkin the Tongue, 
fplit it and lay it in. 

Then fplit open the Head and take out the Bone, 
that you may get out the Brains entire: Put the Head 
thus managed, and the Tongue, handfomely in the 
Middle of the Dith. 

Cut the Liver into four Pieces, and the Lights 
into eight, and lay thefe interchangeably round the 
Head and Tongue; and when all is thus ready, heat 
fome rich Gravy: Thicken it, and pour it over the 
whole. 

2. A Head of Lamb boiled with the Intrails fried. 

This is a Variation of the foregoing Difh, and the 
greater Part being to be dreffed the fame Way, we 
need not here repeat the Method. 

When the Head, Pluck, and Trotters are all dref- 
fed as -before, inftead of fending up the Liver and 
Lights plain boiled, let them be fried in the following 
Manner. 

Take them out a little before the whole is enough, 
and then cut them into thin Slices. 

Shred fome Shallots, and chop very fine a good 
Spoonful of Parfley: Mix the Herbs and the fliced 
Meat together, and ftrew over them fome Pepper 
and Salt, and a Blade of Mace broke to Pieces. 

Tofs thefe up together in a Frying-pan, with a 
Duft of Flour. 

Lay the Head and the Tongue fplit as before di- 
rected in the Middle of the Difh; place the Trotters 
fplic alfo round them, and then when the Lamb is 
Difhed, add a little Gravy, and half a Spoonful of 

Vinegar 


The BRITISH HOUSEWIFE. 19 


Vinegar to the Fry, and then difpofe it properly 
about the reft. 


3. Calves Feet boiled in Roulade. 

Chufe half a Dozen fine Calves Feet, take out the 
Bones of four of them, and cut the Meat from the 
other two; make up the Meat into a Kind of Force- 
meat, by chopping it fmall with Sweet Herbs, Spices, 
Pepper and Salt, and a {mall Quantity of the Fat of 
Ham. 

Put a Quantity of this Force-meat into the Hol- 
low made in each of the others, by taking out the 
Bone; then few them up, and roll fome narrow Tape 
round them. 

The Feet being thus prepared, place fome Slices 
of Bacon in the Bottom of a fmall Kettle; and over 
thefe lay in a few very thin Beef Steaks. 

. Make a Seafoning thus : Chop two large Onions ; 
ftrip a good Quantity of Sweet Herbs from the 
Stalks, mince fome Parfley, and fhred fome Leaves 
of Sweet Bafil: Add to thefe fome Pepper and Salt, 
fome Spices, and two Blades of Mace fhred fine. 

Strew fome of this over the Beef and Bacon; then 
lay in the Feet. Strew fome more over them, and 
then lay ina Slice or two more of Beef, and fome more 
Bacon; then throw in the Remainder of the Seafon- 
ing, and carefully pour in as much Water as will 
juft ferve to cover them. 

This done, fet the Pot upon the Fire, and keep 
it gently fcimmering about half an Hour; in this 
Time the Feet will be enough ; take them carefully 
up, and lay them to drain, take the Top off, and lay 
them handfomely in a Difh; when they are well placed, 
pour over them fome hot Gravy made as rich as pofi- 
_ ble, and thickened up with Cullis if at Hand; if not 
it will be enough to thicken it with a Piece of Butter 
rolled in Flour, inthe ufual Way. 


C2 4. Tripe 
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4. Tripe boiled with Saffron. 
Chufe fome fine large Pieces of the beft double 


Tripe ; wafh them carefully in two or three Waters - 
Then fet on a Stewpan with a little Bit of Butter 
rolled in Flour in the Water, when it is a little White, 
put in the Tripe, ftir them about a few Minutes ; and 
juft before the Water boils, take them out again ; 
this will perfectly well blanch them. 

Set on another Stewpan while the blanched Tripe 
are draining; put into this fome Water, Salt, and 
Sweet Herbs, and four large Onions cut into thick 
Slices. Put in the Tripe. ; 

Wath a good Quantity of Rice very clean, pick it 
and lay it in a Plate. 

Let the large Gut be very well cleaned, and throw 
it a Minute into hot Water. 

Cut a good Quantity of Parfley-Roots into fmall 
fquare Pieces ; the thick Rooted Dutch Parfley is the 
beft for this Purpofe: Chop a good deal of Parfley 
Leaves, and a few Sprigs or Tops of Penny-Royal ; 
mix all thefe well together, and add two Blades of 
Mace fhred fine, and a good deal of Pepper and Salt ; 
mix all this with the Rice, and then ftuff the large 
Gut with it, letting the fat Side of the Gut be in- 
wards. . 

Tie up the two Ends with Packthread; take the 
Tripe out of the Stewpan when it is pretty well done, 
and Jay it to drain; the Tripe, and the ftufed Gut 
being now ready, fet on another Stewpan with a mo- 
derate Quantity of Water, and with fix large Onions 
cut into thick Slices ; feafon this with Pepper and Salt, 
beat and bruife the Onions while they are heating, and 
let them boil till they are perfectly tender; then pour 
them with the Water into a Sieve: Work the whole 
well about with a Wooden Ladle, and force all the 
Onion, except the fkinny Part, through. 

The whole that goes through the Sieve being caught 
in a Plate, will now be as thick as Cream, and it 
may very well be called the Cullis of Onion. 

Set 
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Set this over the Fire again in a Stewpan, and 
ftir it at Times to keep it hot, and prevent its 
burning. 

Cut the Tripe into long flat Slices, put them in a 
Stewpan with a Lump of good Butter, and give them 
fome Toffes over the Fire. 

Then pour in fome hot Broth to moiften them: 
and add fome Sweet Herbs, a little Pepper and Salr, 
and a Blade or two of Mace: Put in foon after the 
Cullis of Onion, and a Couple of Pieces of the Gut 
ftuffed with Rice, each Piece twice as long as ones 
Finger. 

Let thefe ftew, and in the mean Time, break, dry, 
and powder fome Saffron ; mix it up ina Cup as be- 
fore directed, with fome Broth, and when it is well 
mixed with the Broth, put in fome by Degrees into 
the Stewpan, and move the whole about *till it is of 
a fine Gold Yellow; then ferve it up. 

There is no Way of eating Tripe comparable to 
this. 

5. To boil Pike a Court Bouillon. 

Set on an earthen Pipkin with fome Vinegar, and 
put in half a Handful of Salt. 

Scale and Gut the Pike: Lay it ina Difh; and 
when the Vinegar and Salt is boiling hot, pour it 
gently over the Fifh; turn it once or twice that it 
may get all over the Relith of the Vinegar. 

While it lies in this Liquor, fet on a deep Stewpan 
juft big enough to hold the Fifth, when it is turned 
the Tail into the Mouth; put into this two Bottles of 
white Wine, and a Pint of Vinegar; add to thefe 
fome Pepper and Salt, a Bay Leaf broken, a large 
Lemon cut into Slices, four Blades of Mace whole, 
three Onions fliced, a Nutmeg quartered, and four 
Cloves ; cover this up and make it boil. 

When it boils very brifkly, carefully lay in the 
Pike, prepared as follows: Juft when the Liquor in 
the Stewpan is expected to boil, put into the Belly 
of the Pike a good Piece of Butter; {trew over it a 

Seafoning 
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Seafoning of Pepper and Salt, Spices, and favoury 
Herbs, and wrap it in a Napkin, thus gently drop it 
into the boiling Liquor; let it remain °till done 
enough, then lift it out. 

Spread a clean Napkin over a Difh, take the Pike 
carefully out of the Cloth it way boiled in, and lay it 
upon the Napkin in the Dith. Garnith it only with 
frefh Parfley, and fend it up hot without any Sauce. 

This is one of thofe Difhes the French are very 
fond of, and which our People always approve 
highly when they meet with them: The Expence is 
fomething more than the ufual Way; but it will 
come to lefs than many a heavy Difh, and will do 
Honour to the politeft Table. 

The feveral boiled Dithes we have given here, are 
of an elegant Kind; but they properly come under 
this Denomination; and the Reader will remenaber 
we have given all the Methods of plain boiling, in 
a preceding Part of this Work. 


6. Salt Fifh boiled a la Montizeur. 

This though made of an ordinary principal Ingre- 
dient, is one of the moft elegant Difhes that can be 
fent to a Table, 

Chufe a very fine Piece of Salt Cod, water it pro- 
perly, and fet it on to boil in a deep Stewpan with 
two thirds Water, and one third Milk ; let it heat 
gradually, and not boil too guick, 

While this is on the Fire, fcale and gut a large 
Carp; pick the Fleth clean from the Bones, and chop 
it fine. 

Set this on the Fire in a {mall deep Stewpan, with 
a large Piece of Butter, and fix whole Onions: Add 
half a N utmeg grated very fine, ftir it well, then duft 
in a little Pepper, and ftir it again; let it ftand on 
fome Time, then take it off, and fet it to keep warm ; 
pour fome Milk fcalding hot upon four French-Rolls, 
and let there be enough to f{cald and foak them ; cover 
thefe up, and Jet them ftand alfo ready, 

: | When 
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When the Salt Fith is boiled enough take it up, 
take off the Skin, and feparate the Flefh from the 
Bones. Mince up the Flefh with a little grated Nut- 
meg, make it very fine, and then put to it the Rolls 
that were put to foak; mix all very well together, 
and then put ina good Piece of Butter: Let this all 
be heated together, and then lay it with great Care in 
the Difh. 

The elegant Method of placing it is this: Lay it 
‘a a thick Parcel of the Shape of a Cod-Fifh, or 
fomething like it, the more like it the better; this 
reaching from one Edge of the Difh to the other, 
will leave on each Side a large Space. 

Beat up the minced Carp, and lay that in two equal 

uantities, one on each Side of the large Quantity. 
Then melt fome Butter with fome Oifters, and pour 
this over the whole, and fend it up garnifhed with 
Horfe-Radifh, Slices of Lemon, and frefh Parfley. 
This is a foft, mild, and delicate Way of eating 
Salt Fith. 

There is a Method of finifhing a Difh of this Kind 
by baking, which we fhall fhew in a fucceeding Chap- 
ter, but fome improperly ule it to this; the Tafte of 
the Cafp will be loft if this be fent to the Oven, and 
that in the prefent Way of doing it is a very great 
and very fine Addition. Some ufe Fel, but it is not 
fo well. 

7. To boil Scate. 

Chufe a fine Piece of a large and very frefh Scate. 

Skin it on both Sides, wath it perfectly clean, and 
cut off the outermoft Edges of the Fins: Thus pre- 
pared, it will look extremely white, clean, and de- 
licate. 

Put it into a large Pan of cold Water, and put in 
a good Piece of the Liver, proportioned to the size 
of the Piece of Scate. 

Let it ftand in the cold Water two Hours, and then 
prepare for boiling it. 


Set 
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Set on a large deep Stewpan, put in a good Quan- 
tity of Water, and add half a Pint of Vinegar, and 
half a Handful of Salt; put in the Scate and the 
Liver, and fet it over a Stove. Let it boil gently a 
quarter of an Hour. 7 

While this is doing, prepare the Sauce: Put into 
a Saucepan half a Pound of Butter, half .a Spoonful 
of Vinegar, one Spoonful of Water, and a Dutt of 
Flour ; fet this over the Fire to melt: Mince an An- 
chovy firft well cleaned and boned, put this into the 
Butter, and then put in two Yolks of Egos beaten 
up, a little Nutmeg and fome Pepper. , 

Draw the whole to the Thicknefs of Cream, and 
it is then fit for the Ufe: Set it ready, warm a Dith, 
lay in a few Sippets, and then take up the Scate very 
carefully out of the Stewpan; lay it evenly on the 
Difh, and when it is in, fet the Sauce once again over 
the Fire. Stir ina Spoonful ef Muftard, and {queeze 
in half a Lemon, give it one Tofs when thefe are in 
to mix all together ; and then pour it hot all over the 
Fifh. 

Cut the Liver in about four Pieces, and lay thefe 
evenly upon the Fifh; then garnith with frefh Par- 
fley, and fend it up as hot as poffible. It isa very 
excellent Fith, and no Way eats fo well as this. 


8. Lo boil Herrings. 

There is a Seafon when Herrings are in a particu- 
lar Perfection, and few know any Thing of the Mat- 
ter; this is the Time of ferving them up boiled, and 
we thall properly explain it. 

We have Herrings in vaft Quantities early in the 
Summer, and they are then in the breeding Seafon : 
At their firft coming, they have {mall Roes, and are 
lefs efteemed ; but in Reality though the Roe is in lefs 
Quantity, the Fleth is more and better. From Time to 
Time new Quantities come up, and the Roes in thefe 
are larger, ’till at length they fill the whole Body of 
the Fifh ; then it is by the Vulgar fuppofed to be in 

Per- 
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Perfection, but in Fa@t the Roe is all that is cood 
then, and the Flefh is never poorer. | 

Soon after this the Herrings depofit their Roe for 
the Production of their Young, and they are then 
not worth catching. Thefe are what we call Shotten 
Flerrings ; the Roe which was valuable is gone, and 
the Flefh is in the pooreft Condition. 

In all this Time we have valued the Herring only 
occording to the Quantity of the Roe, as if the Fith 
itfelf were of no worth; and indeed fo we feem to 
think : But there is after this a Seafon when they are 
truly in their Perfection. 

Soon after the cafting of the Roe, they feed faft, 
and in a Month or more they have recovered all 
their Wafting, when no more are caught now in the 
Fifhery ; but the Mackarel Seafon comes in, and 
by Chance feveral Herrings are from Time to Time 
taken with them ; thefe are large, juicy, and in fine 
Order, and thefe are the Herrings for boiling. 

We have thus at large explained at what Time the 
Fifh is to be had in this Condition, and fhall now fhew 
the Way of drefling it properly. 


9: To boil Herrings plain. 

Set a Pan of clean cold Water ona Drefler: Clean 
half a Dozen Herrings, and as they are cleaned throw 
them into the eold Water; ftir them about, and change 
the Water once, pouring it off, and pumping on 
fome frefh. 

Set on a Stewpan, and put in a fufficient Quantity 
of Water; boil the Herrings, and while they are 
doing, melt fome Butter; put into it fome boiled 
Fennel chopped fine, and when the Herrings are done, 
pour it over them in the Difh. Garnifh them with 
boiled Fennel, and fend up a Quantity of the fame 
in a Bafon. 

Some fend up a Goofeberry Sauce with the Herrings 
of this Seafon, and call it boiling them Mackarel 
Fafhion, but the Goofeberries have not much Tafte at 
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the Time the Herrings ufually come in at this Seafon ; 
and if they had, it would be fo much the worfe, for 
the Tafte of the Herring does not agree at all with 
them. 


10. Boiled Herrings with Muftard Sauce. 


We are accuftomed to eat Muftard in the Sauce for 
broiled Herrings, and it will do all together as pro- 
perly with them when boiled; but in this Cafe it is 
ufual to drefs the Herrings more elegantly. 

Chufe half a Dozen large fine Herrings at the Sea- 
fon of Mackarel, clean them and throw them into a 
Pan of cold Water juft pumped. | 

Put into another Pan a Handful of Bay Salt ; pump 
{ome frefh Water upon it, drain the Herrings from 
the firft Water, and throw them into this. 

Set on a Stewpan with two Quarts of Water, a 
Pint of Vinegar, and two Ounces of Salt: Boil the 
Herrings in this, fkimming it from Time to Time, 
and not fuffering it to boil too haftily ; for the boil- 
ing any kind of Fifh haftily is apt to break it in Pieces. 

While the Herrings are doing, prepare the follow- 
ing Sauce. 

Break two new-laid Eggs, beat up the Yolks with 
fome Pepper, Salt, Nutmeg, and a little Dutt of 
powdered Cinnamon, 

Wath, bone, and mince a fine Anchovy, and fet 
it ready. 

Melt a good Quantity of Butter, with a little 
Vinegar in the Water you put to it, and a {mall Duft 
of Flour; put in the Anchovy and ftir it about; then © 
put in the Egg, and fhake it to be well mixed : When 
ut is thus far ready, take up the Herrings, boil fome 
Fennel with them by Way of Garnifh; and having 
laid fome of this handfomely upon the Herrings, and 
fome of it on the Sides of the Difh, finifh the Sauce 
by adding fome Muftard, and {queezing in a Le- 
mon. Send this up in a Sauce Boat hot. 
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11. Lo boil Thornback. | 

The common Way is to boil Thornback and Maids 
whole, but this is a flovenly Method; properly dref-. 
fed they are a very excellent Fith. 

Take Care that the Thornback or Maid be perfedtly 
frefh ; fkin it on both Sides, and wath it in cold Wa- 
ter with a little Vinegar; when it is thus perfectly 
cleaned, cut the two Sides from the Body, and then 
cut each of thefe in two down the Middle: When it 
is thus far got to Pieces, lay each Half croffwife, and 
cut it croffwife into Pieces, of about half an Inch 
broad. 

Throw thefe into cold Water, and put the Liver 
with them; let them lie two Hours before they are 
dreffed. 

Set on a Stewpan with Water, and put in fome 
Salt and Vinegar; boil the Thornback in this, and it 
will curl up and be very fine: About a quarter of an 
Hour will do it; and the Liver fhould be put in two 
or three Minutes before the Fith. 

While this is doing, let the Sauce be prepared as 
follows: Beat up a Couple of Yolks of Eggs, with 
fome Pepper and Salt, a Duft of beaten Ginger, and 
an Anchovy wafhed, boned, and minced. 

‘Melt fome Butter with a little Vinegar inftead of 
Water, and a Duft of Flour; put the Eggs to this, 
and add two Spoonfuls of Muftard, and the Juice of 
a good Lemon ; lay the Fith in a Difh, and pour the 


Sauce over it, 


Gy FE Ag Phy TA. 
Of Brozling. 


ART. I. Lo broil fine Herrings. 


4d hehe is a Way of dreffing the fame Kind of 
Herrings juft fpoken of, which are flefhy, and 


come up with the Mackarel late in the Seafon. 
D 2 Shred 
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Shred {mall a good Quantity of Fennel, put it 

into a Soup Difh, and pour to it fweet Oil enough 
to make it fwim: Duft in fome Pepper and Salr, and 
ftir all very well together. 
_ This prepared, clean four Herrings, cut them 
crofs and crofs upon the Back, and the thick Part of 
the Sides with a very fharp Penknife, and lay them 
in this Oil and Ingredients: Turn and move them 
about, that the whole Flefh may be foaked and pe- 
netrated, and then take them out. 

Then gather up the Fennel wet as it is with the 
Oil, and wrap it about the Herrings ; fet a Gridiron 
a great height above a very clear and brifk Fire, and 
lay the Herrings carefully on. 

While they are doing, melt fome Butter for the 
Sauce, put in fome boiled Fennel and Parfley, fome 
grated Nutmeg, and a Spoonful of chopped Capers. 
Serve the Herrings up dry, and the Sauce in a Boat. 


2. Io broil Scate. 

Chufe for this Purpofe a handfome thick Piece 
of Scate from a large Fifth; fkin it, cleanit, and 
wafh it. 

Then fet on a Stewpan with fome Water; ftrew in 
fome Salt, put infome Vinegar, and add a Bunch of 
Sweet Herbs, and a Spoonful of Whole Pepper, four 
Cloves and a Blade of Mace. 

Boil the Scate in this ’till it is pretty near enough 
for eating, without any farther dreffing. 

Then fet on a Gridiron high over a clear ftrong 
Fire; take up the Scate, drain it well, wipe it care- 
fully with a Napkin, and pour a little plain melted 
Butter over it. Immediately upon this drudge it 
with fome fine Crumbs of Bread; and having done 
both Sides thus, lay it on to broil. 

Watch it carefully, and when pretty Brown on one 
Side, turn it. 

Once Turning’ does for it, but this requires to be 
done very carefully. 


While 
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While it is finifhing, make the following Sauce. 

Wath a Couple of Anchovies, bone them, and 
fhred them fine, and chop a Spoontul of Capers : 
Mix thefe together. 

Set on fome Butter to melt with a Duft of Flour, 
and with the Water that is ufed for it juft dafhed with 
Vinegar when it is melted, put in the Anchovies and 
Capers ; then add fome Salt and Pepper, and a little 
erated Nutmeg. 

When the Fith is done on both Sides, remove it 
very carefully from the Gridiron to a warm Dith, 
and pour the Sauce over it. 

This is a very famous Difh in Holland; and in 
general the Way of browning up Things that have 
been boiled by a*flight Broiling, is an exceeding pro- 
per Cuftom; it gives a Spirit to this Fifh, which is 
all it wants in Nature. 


3. To broil Tripe. 

This is a Dith drefled much in the fame Way with 
the laft defcribed, and it fhews the Truth of what 
was obferved on that Head, namely: That in Things 
naturally infipid, there is a Way of giving a Spirit by 
broiling, that in a Manner changes their Nature. 

Chufe fome fine thick Double Tripe, wath it per- 
feétly clean and boil it a little while in Water, 
whitened by a little Flour and Butter. 

Take it out and lay it on a Sieve to drain. 

Shred the Leaves of fome Winter Savoury, Thyme, 
and Sweet Marjoram; chop fome Parfley, and cut a 
large Onion into very thin Slices. 

Thefe being ready, fet on a Stewpan with fome 
Butter; and when it melts, throw in thefe Herbs: 
Duft in fome Pepper and Salt, and thred fome Mace, 
and throw to the reft. “When this is all well melted, 
put in the Tripe ; fet the Stewpan over a Stove with 
a gentle Heat, and let it ftand fome Minutes. 

Then grate or rub fome Bread to a very fine Crumb ; 
take out the Tripe from the Stewpan ; duit them all 

over 
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over very Thick with this Crumb of Bread, and lay 
them upon a Gridiron at a height above a very clear 
Fire ; turn them, and let them be done of avery fine 
Brown. 

When they are near done, melt fome Butter, and 
{queeze in a little Lemon Juice: Send up the Tripe 
dry, and the Sauce in a Boat. Some eat Butter and 
Muftard with it, and others Gravy: This is all 
according to Fancy; but whatever be the Sauce, the 
Tripe cannot fail to be excellent by this Dreffing. 


C Hc A“=PV: 
Of Frying. 
ART. I. Lo fry Thornback. 


HUSE for this Way of Dreffing a middle-fized 

Thornback or Maid, only fee that it be perfectly 
frefh ; gut it, wafh it, and throw it into fcalding 
Water; let it lie a few Minutes, and then take it out, 
and when it is a little cooled flip off the Skin, and 
take away carefully all the Thorns. 

Let it ftandtodry, then drudge it well with Flour, 
and fry it in fome clarified Butter. 

Mince a good Quantity of Chives, and chop fome 
Parfley. 

Set on a Saucepan with a Piece of Butter and fome 
Flour; brown it; when it is well browned put in the 
Chives and the Parfley, and add fome Fith Broth; 
feafon it with Pepper and Salt, and fet it on again. 

Bruife a Couple of large Onions, and {queeze out 
the Juices let this be added to the melting Butter, 
and well mixed. 

Then put the fried Fifh into a Saucepan carefully, 
and pour in this Sauce; add half a Tea Cup full of 
Capers chopped fnaall ; let the Fifh ftew a few Mo- 
ments in this Sauce juft to get the Flavour of it in 
every Part, and then take it up. 
. Lay 
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Lay it carefully in a Difh, and then thicken up the 
Sauce ; fome Cullis of Cray-fifh is the befb Thing for 
this Purpofe, if it be in Readinefs; but if not, let it 
be thickened in the common Way, and poured hot 
over the Fifth. Garnifh the Dith with Capers. 


OME S FE RE ANS 
Of Baking. 
ART. I. To bake Salt fib. 


ts Bapary is an exceeding elegant Way of eating 
Salt-fith. 

Chufe a good Piece of Salt-fith ; the whole Side is 
beft, if the Fifh be not too large; fet it in Water to 
foak a proper Time, and then boil it. 

While this is doing pick all the Flefh from the 
Bones of a Couple of fine Pearch, rafp two French 
Rolls very well down, and cutting them lengthwife 
in half put them into a Pan, and pour upon them as 
much boiling Cream as will juft well cover them; 
leave them there to foak. 

Chop the Flefh of the Pearch very fine, and clean 
and fhred very fmall fome frefh Mufhrooms ; mix 
thefe with the minced Pearch, put to them fome Pep- 
per and Salt, a Blade of Mace bruifed, a little grated 
Nutmez, fome chopped Parfley, and fome Leaves 
of fweet Herbs picked clean from the Stalks, and 
minced to Pieces. 

When all thefe are well mixed break four new-laid 
Egos, put awaythe Whites, and beat up the Yolks; 
mix them with this minced Meat, and ftir all well 
together. | 

Then take the French Rolls out of the Cream, and 
Jet them bring out as much of it as they can with 
them; put this into a Marble Mortar, bruife it to 
Pieces with the Peftle, and then put in the Ingredients 
juft named. 

By 
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By that Time this can be got ready, the Salt-fith 
will be done enough. 

Separate the Flefh in Flakes from the Bone, and 
keep that entire, with the Tail hanging to it, to give 
the Difh a more natural Air. | 

Tofs up in a Saucepan fome frefh Mufhrooms and 
Truffes in fome Butter, browned with Flour; adda 
little Fifh Broth to this; let it fcimmer, fkim off the 
Fat, and put in the Flefh of the Salt-fith in Flakes as 
it came from the Bone. 

Melt half a Pound of Butter as thick as poffible, 
pour this into the Mortar that has the other Ingre- 
dients, and once again ftir them all very well to- 
gether. 

When the Salt-fifh has fcimmered fome Time in 
the Saucepan take it off, and fet it by, firft thickening 
up the whole. 

Cut fome Slices of Houfhold Bread exceeding thin, 
{fpread them carefully over the Bottom of a Pafty Pan 
large enough to hold the whole Bone of the Fith, 
upon this Bread lay the Bone of the Salt-fifh, with 
the Tail hanging to it. ; 

Take the whole Mafs out of the Marble Mortar, 
and when it is fit to work up into Form, lay it regu- 
larly upon the Bone of the Fifh, in the Shape of the 
natural Side of a Salt-fifh; work it firm and well into 
its Shape, and then make round it a Rim three Inches 
high. 

“Then pour in all that is in the Saucepan, and hav- 
ing faved fome of the Mafs that was in the Mortar, 
cover the whole with that. 

Laft of all dip a Knife in beaten Ege, and with 
this {mooth it over, and lay the whole perfectly 
even. 

When it is thus well laid in, melt fome Butter and 
pour over it, then drudge on a good Quantity of 
Crumb of Bread very fmall and fine, and fend it to 
the Oven; let it be baked to a fine brown Colour, 
and when it comes home ferve it up hot without any 
Sauce. 


~ This 
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This‘is a troublefome Difh, but it is not an expen- 
five one: It is what the French call a Farce of Salt- 
fifth, and it is a very elegant one for a firft Courfe at 
the politeft Table. 

We have before given plain Methods of dreffing, 
and the careful Reader having become a Mafter of 
thofe, will find no Difficulty in thefe which require 
more Time and Pains. 


2. An Hanoverian Calf’s Head. 


Hanover is famous for Calves Heads, no Country 
producing finer, and no People underftanding better, 
perhaps none fo well, how to manage them. This is 
a baked Difh, but, like the former, it may be fet 
upon an Equality with any that can be produced for 
Elegance. 

Let the Calf’s Head be cut with near half of the 
Neck joining to it, fplit it in half, and fcald it very 
white. 

Then take it up, take out the Jaw Bones, and fet 
it on in a Kettle with the following Ingredients : 

Lay in the Bottom of the Kettle fome Slices of 
Bacon and fome thin Beef Steaks, and teafon them 
with Pepper and Salt; then lay in the Head, pour in 
a little Broth, and then put in a large Onion, with 
three Cloves ftuck in it, and a large Bunch of {weet 
Herbs. | 

Cover up the Kettle, and fet it over a Stove to 
flew. 

While the Head is doing make a Raggoo of Sweet- 
breads, as we have defcribed in its proper Place; put 
in a good Quantity of Truffles and Champignons. 

When the Head is ftewed take it carefully up, put 
it in a large Difh, take out the Brains, pick out the 
Eyes, and take out the Bones. 

Then flit the Tongue, and cut it into {mall Pieces, 
and in the. fame Manner cut the Eyes, and chop the 
Brains ; difh up thefe together, and pour the Raggoo 
over them. 
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Then take the Skin off the Head, cover it alfo with 
the Raggoo, melt fome frefh Butter and pour over 
every Part of the Head; then fcrape very fine fome 
Parmefan Cheefe, and ftrew this all over when the But- 
ter has come; this done fend the whole to the Oven: 
It will not require any great deal of baking, but will get - 
there a fine brown Colour; this is a]l that is intended. 
Send it up hot. 


3. Baked Sheeps Tongues. 


Chufe fome fine Sheeps Tongues, clean them, throw 
them into a Pan of cold Water, and ftir them about ; 
fet on a Stewpan-with Water and a little Salt, when 
this is fcalding hot throw in the Tongues ; they will 
become whitifh in a. few Minutes, and the Skin will 
loofen; then take them out, and fkin them. 

Mince fome large Onions, and fhred very fine fome — 
Parfley, and the Leaves of fweet Herbs picked from 
the Stalks; fprinkle over thefe when mixed together 
a good Quantity of Pepper and Salt, and fet them by 
in a Plate. 

I.et there be a good Quantity of this Seafoning, and 
prepare a Difh for baking that will be fuited to the 
Quantity of the Tongues. 

Strew over the Bottom of the Difh a little of the 
Seafoning. 

Then cut the Tongues into thin Slices, and. lay in 
fome of them to cover the Bottom of the Dith over 
the Seafoning, then ftrew in fome more of the Seafon- 
ing, and over that another Row of the Slices of 
Tongue, till the Difh is filled up with Tongue in feve- 
tal Layers, with the Seafoning between them. 

Pour in about half a Pint of very good Gravy, 
ftick fome Pieces of Butter at the Top, and then 
drudge on a thick Coat of fine Crumbs of Bread over 
the whole. £ i g 

Send it to the Oven, and let it get a good Brown. 

When it comes home fprinkle fome raw Parfley over 
it, and fend it up hot,, 

"t This 
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This is what the French call a Hors d’ovre of 
Sheeps Tongues a la Saint Geraund. It is a delicate 
Difh. 

4. Baked Rabbits with Mufbrooms. 


Chufe two Couple of very fine, well-grown, young 
Rabbits; thefe will make a proper Quantity torend 
handfome Dith; clean them, and fave the Livers, 
cut them in Quarters, and lard them very well with 
Pieces of Bacon and Pieces of Ham mixed, fome of 
one and fome of the other. 

Make fome good Gravy, and fet it ready: Prepare 
a Dith of a proper Size, lay at the Bottom fome Slices 
of Veal and Slices of Bacon, and upon thefe lay the 
Quarters of the Rabbits. | 

Make a Seafoning of a great deal of Parfley, fome 
fweet Herbs chopped fmall, a Couple of Blades of 
Mace broke and fhred fine, and fome Pepper and Salt; 
duft in a good Quantity of this upon the Rabbits, lay 
fome more Slices of Veal and Bacon over them, and 
fend them to the Oven. 

While they are baking pick and cut into a few 
Pieces fome large, fine, frefh Muthrooms, tofs thete 
up in a Saucepan with a little melted Bacon; then 
pour in fome of the Gravy fet ready for that Purpole 
to moiften them, and fet them to ftew gently ; when 
they have ftood thus a Quarter of an Hour, thicken 
them up to be ready. 

When the Rabbits come from the Oven take them 
out of the Difh, drain them, and lay them handfomely 
in the Dith for Table; pour the Raggoo of Mufhrooms 
over them, and fend them up hot. | 

If the Difh fhould be more elegant, fprinkle the 
Rabbit with Wine when it is taken out of the Dith, 
then put it into the Raggoo of Mufhrooms, and when 
it is well heated lay it in the Difh, and pour the Rag- 
foo oyer it. | 


E. 2 CHAP. 
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CRSA Pe VE 
Of Made Difhes. 
ART. I. 4 Scallop of Rabbits. 


“HIS is a very elegant Difh, and a Favourite at 
many polite Tables, but, though named from 
Rabbits, it owes its Richnefs to other Materials. The 
Scholars fay of a fine Lady dreffed, painted, and made 
up for Admiration, that fhe is herfelf the leaft Part of 
what fhe fhews ; and it is thus in the efcallop’d Rab- 
bits, they are the fmalleft Part of the Difh, tho’ they 
give it the Name. é 

Chufe two Couple of young fine Rabbits, clean 
them, cut them into Quarters, and lard them with | 
fome Gammon of Bacon; put them in a Pan, with 
Slices of Veal and Ham over and under them, and 
with a good Seafoning of fweet Herbs, Pepper, Salt, 
and Spices; fet them over the Fire on a proper Stove, 
cover the Pan clofe, and lay burning Charcoal over 
it, then fee the Fire both above and under keep good 
and fteady for an Hour. 

After this take away the Coals, open the Pan, and 
take out the Rabbits. | | 

While the Rabbits are ftewing make a Raggoo of 
Veal Sweetbreads, Cocks Combs, and Fowls Livers, 
with Mufhrooms, Truffles, Morels, and Veal Gravy; 
tofs up the Ingredients in a Saucepan, firft with fome 
melted Bacon, and then pour in the Gravy. 

Let thefe ftew together, then fkim off the Fat, and 
thicken them up; then throw in the Rabbits, and 
give them a few Minutes heating together; then feg 
them by to be cold. ifs 

Then raife a Pie of thin Pafte, put in the whole cold 
Mixture, Raggoo and Rabbits together, cover i€ 
with a Lid of the fame Cruft, and turn the Edges 
plain; let the Top and Battom of the Pie be both 
| ae perfectly 
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perfectly flat, then fend it without any Addition to 
the Oven. 

When it is done turn it Bottom upwards into a 
Dith, and make a Hole in the Bottom; pour into this 
fome rich Cullis if in Readinefs, or elfe as much fine 
rich Gravy as will juft make it properly moift; fo 
ferve it up hot. . 

This is what the French call an Efcallop, and we 
a Scallop of Rabbits. 

The Reader will perceive we give all Kinds of 
Difhes here, the expenfive and the plain; we would 
have nothing that can be required at any Table, from 
the meaneft to the greateft, be wanting here; but we 
fhall endeavour to give the moft Rules for fuch as are 
at the fame Time elegant and cheap, as we fhall fhew 
in feveral of the following Inftances. 


2. A Raggoo of Ham. 


Cut fome of the prime Part of a Ham into thin 
Slices, beat thefe well with a Rolling-pin, and lay 
them carefully in a Stewpan, without any Addition 
whatfoever; lay a Dith over thefe to cover them clole, 
and fet them over a gentle Fire in a Stove, to ftew. 

Obferve when they begin to ftick to the Pan, then 
duft in a little Flour, move them gently over the Fire, 
and pour in a little rich Veal Gravy made purpolely 
without any Salt. 

Put in two fmall Bunches of fweet Herbs, and fome 
Pepper, a Blade of Mace broken, and one Clove 
whole. 

Let this be fet on again over a very gentle Fire, and 
covered up; when it has ftood about a Quarter of an 
Hour fcimmering, take out the {weet Herbs and fkim 
off the Fat, then thicken it up, and pour it into 4 
fmall Difh. Sendit up hot, 

There is no Way in which Ham eats fo rich, and it 
is very mild, which is a great Recommendation. 

This is not only ufeful as a fmall Difh upon a 
Table, but feryes excellently by Way of Garnifh to 

} | larger 3 
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larger; it may be ufed to any Thing that is larded, 
or to any Difh in which there is Bacon. 

Some put Mufhrooms to this, but it confounds 
the Flavour. 


3. A Raggoo of Sweetbreads, 


Chufe a Couple of fine Veal Sweetbreads, throw 
them into a Pot of boiling Water, and have ready a 
Pan of cold Water juft pumped. 

When the Sweetbreads have been a few Minutes in 
the boiling Water throw them into the cold, and let 
them lie there a little; fpread a Cloth three or four 
Doubles upon the Dreffer, take the Sweetbreads out 
of the Water, lay them upon this Cloth, and cover 
_ them with another; thus dry them perfectly. 

Put them into a Saucepan with fome melted Bacon, 
tofs them up, and add fome Pepper and Salt, and a 
little Bundle of {weet Herbs. 

Then cut to Pieces fome large frefh Mufhrooms, 
and put into the Saucepan; then put in fome frefh ones 
whole and very fmall, fet it over a Fire, let it fcimmer 
Jonger, and then take out the Bundle of Herbs; 
put in fome rich Veal Gravy, and fet it on again; 
then after it has done fome Time take off the Fat, 
and thicken it up; ferve it hot, without any Garnifh, 

This, like the former, is ufed in France fometimes 


for a Dith of itfelf, and fometimes for Garnifh of 
others. 


5.  Raggoo of Purflain. 


Chufe fome fine, well-grown, but young Purflain, 
pick the thickeft and moft juicy Part of the Stalks for 
this Raggoo, and take off all the Leaves ; cut them 
into the Length of a Finger, and then blanch them 
in White Water; let this be fet on while the Stalks are 
picking, and let it be made of foft Water, with a Bit 
of Butter, anda very little Flour. 

When the Purflain Stalks are well picked, cut, and 
wafhed, and this Water is hot, throw them; in there 

| let 
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let them remain ten Minutes, in which Time they will 
be well blanched, and half boiled. 

Take them out when they are thus much done, and 
fet-them on a Sieve Bottom to drain. 

Set on a Saucepan with fome good Veal Gravy, and 
add to it a little Effence of Ham or of Gammon of 
Bacon, made as we have directed; put inthe Purflain 
when this is fcalding hot, and let it fcimmer over a 
eentle Fire. 

When they are thoroughly done put in a Piece of 
Butter worked up in Flour, and fet it over a brifk 
Fire to thicken up; then, when it is juft ready, throw 
in half a Spoonful of Vinegar, and fo ferve it up. 


5. A Raggoo of Cabbage. 


_ This is one of thofe Difhes that with a plain Name 

is a very expenfive one. Phofe who have a Mind to 
rageoo Cabbage plain may do it as we: have juft di- 
rected to be done with Purflain, but that is not the 
Methed by which the [French prepare the Rageoo 
known at elegant Tables by this Name. 

Chufe a large and very fine Cabbage, pick off the 
outer Leaves, cut the Cabbage in half, and throw it 
into a Pan of cold Water. 

Then fet on a Pot with fome Water, and a little 
Butter and Flour; when this is hot throw in the Cab- 
bage, let it boil up two orthree Minutes, then take 
it out, and Jay it on a Sieve to drain; fhake it well 
to get the Water from the Infide, and then when it 
has drained enough chop it together, and tie it up 
with Packthread. 

Put into a‘Stewpan fome Slices of Veal and Bacon, 
lay the Cabbage upon thefe, furround and cover it 
with other Slices of the fame, then put on the Lid, 
faften it down, fet it ona Stove, and put Fire upon 
it as well as under it; thus let it ftand an Hour, then 
fet it off to cool. 

Take off the Meat and Bacon, untie the Cab bage, 
and when it has drained a Minute or two curic Jant- 
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wife into thin Slices, put this into a Saucepan, and 
pour to it fome very rich Gravy of Veal, and fome 
Effence of Gammon of Bacon, or, when it is in Rea- 
dinefs, fome Cullis of Veal and Ham; fet it on the 
Fire to fcimmer, and when it has ftood to be tho- 
roughly fit for Table, being all well impregnated with 
the Tafte of the Ingredients, add fome Flour and 
Butter worked together to thicken it up. 

Heat a {mall Soup Dith, lay fome toafted Sippets 
round the Edge, and pour in the Raggoo. 

It is hardly poffible to conceive a richer or more 
elegant Dith than this; the Cabbage ferves very well 
to foak up the Juices of the feveral other Ingredients, 
and holds them better than any other Method that 
could be contrived. 

It is not to be confidered as a Way of eating Cab- 
bage, butas a Way of eating the Effence of Veal and 
the Effence of Ham better than any other. 

The French are fo extravagant at their great Tables, 
that they ufe fuch a Raggoo as this for Sauce; I have 
feen it fent up to very ordinary Dithes. : 


6. A Raggoo of Truffies. 


Cut fome Truffles into very thin Slices, and lay 
them over Night to foak in fome ftrong Veal 
Gravy. 

In the Morning heat them up, throw in two Cloves, 
and a Blade of Mace tern to Pieces; and fet them on 
to boil up; then fet them off the Fire. There mutt be 
only juft as much of the Veal Gravy as will moiften 
them thoroughly. 

Let them ftand now till near the Time they are 
wanted ; they will be perfeétly foft, and fully and 
richly impregnated with the Virtue of the Gravy. 

Then pour in fome Effence of a Gammon of Bacon 
to make the whole fomewhat thin, fet it on to ftew 
again, and then thicken it up with fome Cullis of Veal 
and Ham, or with Butter rolled in Flour. 


This, 
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This, andall the other Raggoos defcribed here, are 
intended as Dithes of themfelves, or as Sauces to others.. 
The {mall Family may be very well pleafed with 
feeing them come to Table as Difhes, with a few 
Sippets under them, and garnifhed with Lemon; and 
in great Entertainments nothing is fo noble as the 
ufing them by Way of Sauce to other magnificent 
Difhes, they will give a new Flavour to the finett. 

This one Rule only is to be obferved, that they be 
ufed to Difhes which have fomething of their own 
Nature, for there is nothing fo wrong as.to confound 
unlike Taltes, which only {poil one another. 


7. Watervis. 


This is an Improvement upon a Dutch Difh we 
have given before, and is the Method ufed by the 
Italians. 

Get a Quantity of fmall Pearch, of a Finger’s 
Length at the moft, get jome Pike a little larger, but 
Jet thefe alfo be very fmall; half as long again as the 
Pearch is the proper Bignefs; if it happen that {mall 
Tench are at Hand, a Couple of them may be added : | 
Four Pike, eight Pearch, and a Couple of thefe {mall 
Tench are a very‘proper Number for a Dith. 

Pump a large Pan of frefh Water, fcale the Fifh, 
and cut them down from the Gills to the Tail: In this 
Condition throw them into the Water without gut- 
ting. 

Then fcale and gut the Pike, fplit them in the 
fame Manner in two, and turn them up into the 
Shape of a Sign-poft Dolphin, bringing the two Ends 
of the Tail into the Mouth. | 

Do the fame to the Tench, then take out the 
Pearch and gut them, and put them in again. 

Stir them about, and pour off the Water, faften - 
the Tails of the Pikes and Tench in their Mouths ; 
pump up another Pan of Water, throw in a Handful 
of Bay Salt, ftir it about with a Stick, and put in all 
the Fith. 

Ne. XXVII. F Set 
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Set on a Stewpan with fome Water. 

Clean a large Bunch of Parfley, cut off the large 
Stalks, tie it up, and lay it ready. 

Wath two Dozen Roots of the great-rooted Dutch 
Parfley, and fplit them lengthwife into four Quarters; 
when the Water in the Stewpan boils put thefe in, and 
give them a Stir about ; when the Roots are boiled 
tender take out them and the Parfley, and lay them 
on a Sieve to drain. 

Throw in a good Quantity of Salt to the Water, 
ftir it about, pour in a Glafs of Vinegar, ftir it again, 
then tafte it; it fhould be very falt, with a little Tart- 
nefs; if it be not right, add more Vinegar, or more 
Salt, till it is, for upon the juft relifhing of this de- 
pends the whole Succefs in this fingular Article of 
Cookery. 

When this Liquor is juft right make it boil up 
brifkly, and then put in the Fifh. 

Keep it boiling gently when they are in till they are 
enough. | 

When they are near enough put in again the Bunch 
of Parfley and the fplit Parfley Roots, that they may 
be all hot together. 

When they have been in long enough to be tho- 
roughly heated, and the Fifh are done, warm a large 
Soup Difh, lay the Tench in the Middle, and lay 
round them a Parcel of the Parfley Roots; Jay the 
Bunch of Parfley crofs-wife upon them, and then lay 
in the Pike round the others; mix fome of the Parfley 
Roots among thefe, and lay fome about them; then 
Jay in the Pearch, and laft of all fome more of the 
Parfley Roots: When every Thing is thus regularly 
difpofed in the Difh pour in the Liquor, which fhould 
by this Time be no more than will well make them 
fwim, fo fend it up hot, garnifhed with Parfley. 

Thofe who have not tafted this Method of fending 
up Fifh in their Water cannot conceive the Benefit of 
it: They do amifs who boil little Fifh, and pour the 
Water to them without any farther Care, but when ic 
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is thus feafoned and relifhed with the Vinegar and with 
the Parfley Roots, and has alfo the Flavour of the 
three Kinds of Fifth, the Tench being a very rich one, 
it becomes an agreeable Fifh Broth. 
This is a famous Lent Difh in Italy, and is worthy 
to be introduced every where, not only as a Faft Difh, 
but for the Excellence of its Tafte and the Wholfome- 
nefs. Small Fifth are good no Way but this. 


8. Roach with Parfley. 


Roach are a very poor Fifh when fmall, or when 
out of Seafon, but in the right Time of the Year, and 
when of a right Bignefs, they make a pretty, innocent, 
and pleafant Difh. 

Set on fome Water, with a little Bay Salt. 

Scale and gut the Roach, and throw them into a 
Pan of Water frefh pumped for that Purpofe. 

When the Water boils put in the Fith. 

Shred a good Quantity of Parfley, but not very 
fmall, fet it on in a Stewpan with a little Water, 
and let it boil till the Water is all wafted and the 
Parfley remains near dry at the Bottom of the Pan. 

When the Fifh are boiled enough take them up, 
lay them in a hot Difh, and cover them with frefh 
Parfley, not cut, but in its full Length; then put 
into a Saucepan a good Quantity of Butter, melt it 
carefully with fome Flour, and {ftir in all the Parfley 
that was boiled dry for that Purpofe ,; fqueeze in a 
very little Lemon Juice. Send up the Fith covered 
with the Parfley, and fend up the Sauce in a Boat or 
Baton. 


g. Broiled Roach with Caper Sauce. 


Scale and gut fome fine large Roach in the Height 
of the Seafon, melt a good Quantity of Butter, pour 
it into a deep Soup Difh, and lay in the Fifh that 
they may be well foaked and thoroughly covered 
with it. 

Then falt them well with Bay Salt rubbed fmall, 


and broil them. 
F 3 Make 
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Make the Sauce thus: Shred two Anchovies, mince ~ 
a Cup full of Capers, and melt a good Quantity of 
Butter; ftir in the Anchovies and Capers, and pour 
in laft of all two Spoonfuls of Catchup. Send up the 
Fifh in a hot Difh, garnifhed with Lemon, and fend 
up the Sauce in a Boat or Bafon. 


10. Eggs with Orange Juice. 

Squeeze the Juice of a Couple of large Seville 
Oranges, let it be {trained thro’ a Sieve ; and mix it 
with as much Water and a Spoonful of Sack. 

Break eight Eggs, beat them up Yolks and Whites 
together ; add to them a little Bafket Salt, and then 
get in by Degrees the Orange Juice and Water. 

Set on a Stewpan with fome rich Mutton Gravy: 
- Pour in the Eggs, and keep ftirring all well together, 
that it may not ftick to the Sides or Bottom of the 
Pan. Let them be thoroughly well done, and ferve 
them up in a {mall Difh, garnifhed with Pieces of 
frefh Seville Orange-peel. 


11. Leggs in Caul. 

Cut a Veal Sweet Bread into fmall fquare Pieces 
like Dice, cut into the fame Shape half the Quantity 
of raw Gammon of Bacon, cut alfo in the fame Man- 
ner four Livers of Fowls, and as many large freth 
Mufhrooms, firft fkinned and picked clean of the 
Galls. 

When thefe are in Readinefs, fet on a Stewpan with 
fome melted Bacon: Put in thefe feveral Ingredients, 
fry them well, and when they are browned, put ina 
little Veal Gravy. 

Set the Pan on a gentle Fire, and let the whole 
{tew together a quarter of an Hour. 

Then fkim off the Fat, and' thicken it up with fome 
rich Cullis, or with a Piece of Butter with Flour 
worked into it. 

This will be a very elegant and fine Raggoo. ‘Set 
it by to cool, 


Break 
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Break ten Eggs, feparate the Whites from the 
Yolks; beat up the Whites to a Froth, and fer them 
ready: Then mix the Yolks with fome Cream, and 
ftrain them thro’ a Sieve. 

Warm the Raggoo a little, and put in thefe Yolks, 
ftir them well together, then put in the Whites, and 
after that ftir the whole very well again: Then fpread 
a fine Caul at the Bottom of another Pan; let it be 
of fuch a Size that it will hold the Rageoo and cover 
it. Pour in the Raggoo, and cover it up nicely with 
the Caul. Send it to an Oven to be baked, and when 
it is fufficiently baked, fend it up in a Difh, turning 
it out wrong Side upwards. 

This may very well be fent up plain, but the Fo- 
reigners think they never can make any Thing rich 
enough: They ferve it up in France with a Raggoo 
of Truffles, fuch as we defcribed above ; and in Italy, 
the ufual Way is to ferve it up with a Raggoo 
of Ham. 

12. Leggs the German Way. 

This is a very odd Difh, but there are many who 
are very fond of it. 

Scrape very fine Half a Pound of the richeft and 
fineft Parmefan Cheefe; fet this ready. 

Melt fome Butter, and pour it hot into a hot Soup 
Difh. Break ten Eggs into this, and ftir them inthe 
Butter without breaking them: This to be done very 
gently and carefully, and on this depends the Nicety 
of the Dith. 

Pour in a little Pea Broth, and then ftir the Koos 
again in the fame careful Manner. The Butter and 
the Broth being both hot, the Eggs will in a Manner 
poach, or harden in them. 

Break three Eggs more, put away the Whites, and 
beat up the Yolks with fome Milk ; ftrain this thro’ 
a Flannel, then flant the Dith, and pour away the 
Pea Broth very carefully and gently. 

The Eggs will thus remain with the Butter about 
them fomewhat hardened. Pour gently over thefe 

the 
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the ftrained Yolks, and then when they are com- 
leatly moiftened on the Surface with this, throw on 
the fcraped Cheefe as evenly, and regularly as can be. 

Let a Salamander be heated very hot; and when 
the Difh is thus got ready, hold it over it for a con- 
fiderable Time. 

Remember that the Eggs are to be roafted by this, 
as well as the Cheefe melted: By a proper Manage- 
ment, they will this Way be perfectiy well done, 
and the Cheefe browned up to a fine Colour. 

I have eat this done in a cheap Way with Che- 
fhire Cheefe, and tho’ an odd, it is a very good 
Difh. It is like the Welch Rabbets, but vaftly pre- 
ferable. 

13. Portugal Eggs. 

Squeeze into an earthen Pipkin a Couple of large © 
Lemons, paffing them thro’ a Sieve to keep out the 
Pips; put to this Juice, two Spoonfuls of Orange- 
Flower- Water, add to thefe a Tea Spoonful of Bafket 
Salt, and two Ounces of the fineft Sugar. 

Set this over the Fire, and when it is boiling hot, 
break in four Eges, and ftir them with a Silver 
Spoon, till they are no more apt to ftick to the Pip- 
kin. This is the Token that they are enough. 

Pour the whole into a Soup Plate, and f{trew over 
it fome of the fineft Sugar powdered. 

Heat a Fire-fhovel red hot and hold it over them 3 
this will glofs them, and they will look very hand- 
fome. Garnith the Difh with Lemon-peel fhaved very 
thin, and fend it up hot. 

This is a very delicate Way of eating Eggs, they 
may be confidered as a Sweet-meat. 

Kefide eating them hot, they ferve very well, and 
very handfomely to garnifh a Defert. 

When they are defigned for this Service, they muft 
be piled up one over another after they are thoroughly 
cold, and candied and frefh Lemon-peel in long Slips 
mult be laid in between, that it may hang varioufly 
from them. 

14. Bacon 
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14. Bacon Amlet. 

Boil for this Purpofe a fine Gammon of Bacon; it 
will ferve for feveral Times. 

Cut out a Quantity of the Lean of it, and hath it 
very fmall. Set this by in a Plate. 

Break two Eggs, beat the up Yolks and Whites 
together, and duit in a little powdered Sugar, fome 
Pepper, but not any Salt. 

Chop a good Quantity of frefh Parfley ; when the 
Eggs are well beat put in this, ftir and mix all to- 
gether ; then put in the Bacon, and again ftir it about 
that all may be perfectly well mixed; then put to 
them a quarter of a Pint of the richeft Cream: Heat 
up all together, and pour it into a Dith, of fuch Size 
that the Amlet may juft rife to the Rim, but by no 
Means over it. 

Set the Amlet to do. 

In the mean Time hafh fome more of the Gam- 
mon, a little Fat with the Lean: Put this into a Stew- 
pan, pour to it fome very rich Veal Gravy. Let 
this ftew foftly while the Amlet is doing. 

When it is enough take it up; put into the Stew- 
pan a Piece of Butter worked in Flour, and when it 
is thickened up, pour it over the Amlet, and fend it 
in hot. 

This is the French Way of eating Bacon and Eggs : 
We are acquainted with the Tafte they have together, 
but we join them ina very flovenly Manner , this Way 
they moft happily agree with one another, and the 
Cream foftens the whole. 

15. <Amlet of Kidney. 

Chufe a very fine Calf’s Kidney, let it be cut out 
with all the Fat, and boil it moderately with the Fat 
in a large Saucepan of Water. 

Let it ftand to be cold; then chop to Pieces a 
large Bunch of frefh Parfley : Cut the Kidney and its 
Fat as they be. together into thin Slices like Wafers ; 
mix this with the Parfley, and fet it by ona Dith. 
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Break ten Eggs into a Stewpan Yolks and Whites 
together: Add to thefe alittle Bafket Salt ; beat them 
together, pour in a quarter of a Pint of rich Cream, 
and ftir all about. Then put in the Kidney and 
Parfley, and ftir all again, that the whole way be 
well mixed. | | 

All being thus mixed into an Amlet, fry it with 
frefh Butter, and ferve it up hot. This is a very 
mild and delicate Difh. 


16. An Amlet with Beans. 


Chufe fome young Beans ; throw them into fcald- 
ing Water as foon as they are fhelled, and let them 
lie till the Skins grow a little loofe, then take them 
out, peel them, and throw over them fome Salt. 

Chop a good deal of Parfley, and two or three 
Chives; mix thefe with fome Cream, and Duft in a 
little Pepper and Salt. 

Set on a Stewpan with a little Butter; when it is 
hot, put in the Beans and fry them. When they 
have been frying fome Time, put in the Cream and 
Herbs ; when thefe have done fome Time, fet them 
off the Fire. | 

Break into a Stewpan eight new-laid Eggs; add to 

them a -quarter of a Pint of rich Cream; ftrew in a 
little Pepper, Salt, and powdered Sugar, and make 
this into an Amlet. When it is done put it into the 
Pitre? >” 
Then fet on the Beans again, and beat up a-Couple 
ef Yolks of Eggs with a little’ Cream; thicken 
them up with this, pour the whole upon the Amlet 
very hot. 

The great Caution to be u fed is, that the Dith be 
chofen juft to hold both. 


| 17. Amlet with Marrow. 

Blanch a quarter of a Pound of Sweet Almonds, 
and half a Dozen of bitter ones; put them together 
into a Marble Mortar, and pound them to a Pafte 

| with 
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with a little fine Sugar, a very little Crange-Flower- 
Water and fome Cream: Add at laft fome frefh 
Iemon-peel fhred very fine ; and if you pleafe, fome 
dry preferved Fruit of any Kind may be put in. 

‘When thefe are very well mixed, add a Pound of 
Beef Marrow. 

Heat up all very well, and add half a Pint of rich 
Cream, This will reduce it to a proper Softnefs; ftir 
and mix the Ingredients very well together. 

Break into two Bowls a Dozen and a half of new- 
laid Eggs, put all the Yolks into one Bowl, and all 
the Whites into another; beat up the Whites firft, 
and then when they are well whipt, put in the Yolks; 
then add the Ingredients from the Mortar, and mix 
all perfectly well together. 

This done rub a Pan all over with frefh Butter ; 
put in the whole Ingredients, and fend it to the 
Oven. 

When it comes home, turn it out Bottom up- 
wards into a Difh, and ftrew fome Sugar very finely 
powdered over it; heat a Salamander red, and hold 
it over it for fome Time, this will glaze it; then 
ferve it up hot, garnifhed with Parfley. 


“38. Eel Amlet 

Shred fome Parfley very fine, pick off the Leaves 
of fome Sweet Herbs, chop them fine, and acd to 
thefe fome Chives alfo cut very fine; f{trew in fome 
Pepper and Salt, and add two Blades of Mace cut 
fine with Sciffars, and two Cloves bruifed : Finely 
erate over a third Part of a Nutmeg, fet thefe ready 
mixed on a Plate. 

Skin and gut a fine Olive Backed Silver Bellied 
Fel. 

Pick all the Flefh from the Bone, and cut it very 
{mall, 

Cut fome Chives fmall, add fome Pepper and Salt, 
fome Nutmeg, and fome chopped Parfley, cut to 
fmall Pieces fome frefh Mufhrooms, and add to this: 
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Put this Seafoning to the Eel, and mix up all very 
well together. 

Set on a Stewpan with a Bit of Butter; put in 
the Eel and Seafoning, and let ic do a little. 

Then add a Duft of Flour, and after that two 
Spoonfuls of white Wine, and a little Gravy ; fet 
this on a Part of the Fire where it may ftew flowly. 

While this is doing, break four and twenty Eggs, 
beat them up Yolks and Whites together, and put in 
the Herbs and Seafoning firft mixed for that Purpofe, 
beat them very well together. 

Break fix more Egos; beat up the Yolks with a 
very little Cream, and mix them with the Eel and 
Herbs in the Stewpan; this will properly bind and 
thicken that. 

Set on another Pan; put into it a Piece of frefh 
Butter, and put to this half the Eggs and Spices that 
are beat up together, and half the fried Eel and Sea- 
foning: Roll it from one End to the other, heat a 
Difh and put this in. 

Set it before the Fire to keep hot, and then put 
in the other half of each, and roll it in the fame 
Manner, to make it exa¢tly anfwer to the firft. Put 
this into the fame Difh with the firft, and then grate 
fome Crumb of Bread very fine, and melt a good 
Quantity of Butter. 

Pour the melted Butter into a Difh, and roll both 
the Parcels well in it, that they may be well covered 
with it, fticking to every Part of them. 

Then drudge them very well over with the Bread 
Crumbs; and cut them into Lengths of about two 
Inches and a Half; they will have the Appearance 
of Pieces of a very thick Eel. Set a Gridiron at a 
eood Height over a clear fierce Fire; lay on the 
Pieces, and turn them frequently: When they have 
got a fine Brown, and the Outfide is all crifp, lay 
them rezularly in the Difh, and ferve them up. 

Some fend them to be baked after they are drudged 
and prepared for browning; but there is a great deal 

of 
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of Reafon againft this: The Clofenefs of an Oven 
hurts fo delicate a Thing ; then it cannot be fo regu- 
larly browned, nor all Sides done alike; the broil- 
ing is on thefe Occafions always preferable. 


19. The Sultaneffes Eggs. 

Boil fome very fine Bacon, Fat and Lean together ; 
when it is cold, cut Slices of it exceeding thin, and 
about as broad as a Half Crown: Peel fome Pifta- 
chia Nuts, and throw them into fcalding Water ; af- 
ter they have ftood five Minutes, pour them into a 
Sieve to drain. 7 

Thefe Things being ready, break into a Bowl eight 
Eggs; beat them up Yolks and Whites together, 
and feafon them with Pepper and Salt; dry fome 
Leaves of Sweet Bafil, and rub them to Powder, 
mix thefe with the Eggs, and then put in the Bacon 
and the Piftachia Nuts. Melt fome Butter and pour 
in, and when this is well hear with the reft, add 
fome rich Veal Gravy. 

Warm a Difh and pour in about half the Ingre- 
dients, and lay fome Slips of Bacon about the Edges 
of the Difh, in the Way of Garnith. 

Break half a Dozen more Eges, and having beat 
them up, pour them over the Ingredients in the Dith ; 
then pour on the other half of the Ingredients over 
thefe: The whole being now in, ftrew a good Quan- 
tity of Powder Sugar over the Top of it, and fet the 
Difh over a Stove with a moderate Fire. Cover it 
with the Lid of a Baking Pan, and when it is enough, 
ferve it up hot without Garnifh 


20. Salmon Surprife. 
Chufe a moderate Salmon for this Purpofe, for it 
muft be ufed entire. 
Scale it very carefully without breaking the Skin: 
Then gut it, wafh itin Water with a little Sale and 
Vinegar init, and dry it in a Napkin. 
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With a Penknife loofen the Skin near the Head, 
and raife it from the Flefh all the Way down, to 
within a Hand’s Breadth of the Tail. 

Take out the Body of the Flefh, leaving the Skin 
thus entire, which lay carefully by. 

Get the Flefh of the Salmon from the Bones, and 
cut it into Slices. 

Pick fome Flefh of Carp, of Pike, and of Soles 
from the Bones, and Slice them in the fame Manner ; 
then Slice fome Ham very thin, and fome Neats 
Tongue, both ready boiled. Slice fome Truffles, and 
fome Mufhrooms: Mix ali thefe very well together, 
and the Flefh of the Salmon with them. 

Then put fome Bacon into a Stewpan, and with it 
put all this Mixture ; feafon the whole with Salt and 
Pepper: Add half a Nutmeg grated, two Blades of 
Mace fhred very fine, and two bruifed Cloves. Laft 
of all, put im fome fhred Parfley, and the Leaves of 
Sweet Herbs; tofs thefe up, and add the Yolks of 
four Eggs, and afterwards the Whites of the fame 
Egos beat up toa Froth, ~ 

When this is done, mix with it as much Moun- 
tain Wine as will bring it to a fine Confiftence, and 
the Juice of two Lemons. 

When all is thus reduced toa Uniformnefs and fit 
to be wrought into Shape, fut it in the Form of the 
Fifh, and cover it with the Skin. 

Let the Skin be fewed up carefully when all is in, 
and then prepare for dreffing it in this Manner. 

Spread a Napkin upon a Dreiler ; cut a good Quan- 
tity of Slices of Bacon, lay a Parcel of them upon 
the Napkin, to the Length of the Fifh; lay it upon 
thefe, cover it with more Slices, and then wrap it in 
the Napxin, roll it carefully up to keep it fecure, 
and tie ie up, 


Set 
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Set the Kettle over a moderate Fire, and take a 
great deal of Care in the doing it; the Fifh muft be 
well foaked, but it muft not.be too much done; and 
the greateft Care muft be taken not to break it.. As 
it is heating, put in an Onion cut in Slices, a Hand- 
ful of Sweet Herbs, fome Pepper and Salt, and three 
or four Bay Leaves. 

While this is doing make a Raggoo of Cray-Fifh 
Tails according to the Directions we have given un- 
der that Head. Enrich it with Truffles, GCoxcombs, 
fome Veal Sweet Bread, and fome Pullets Eggs. 

When this is ready and the Fifh is done, warm a 
Difh, take the Fifh carefully out, unwrap the Nap- 
kin, remove the Pieces of Bacon, lay the Fifh as 
handfomely as poffible in a Difh, and pour the Rag- 
goo over it; garnifh it with Roes of Carp ftewed 
in Gravy, and ferve it up hot. 

It is a Dith for a firft Courfe, and is one of the 
moft rich and elegant of the Fifh Kind. 


21. 4 Fowl of Salmon the Dutch Way. 


Scale a handfome Jowl of Salmon very clean, wafh 
it in two or three Waters, putting a little Vinegar 
into the laft ; then lay it on a Napkin. 

Set on a Fith Kettle with fome Water, lay the 
Salmon upon the Plate belonging to the Fifh Kettle, 
and feafon it with Salt. 

Lay over it fome Sweet. Herbs in a Bunch, and a 
Bunch of Parfley; then fet on fome Vinegar to heat 
in an earthen Pipkin; when it 1s thoroughly hot, pour 
it over the Fifh as it lies upon the Plate, catching it 
in a Pan asin runs off. 

The Vinegar muft be poured on ge 
hot, by which Means it will take the f 
Herbs, and give them to the Fifth. 

This done let it into the Fifh Kettle, and pour in 
alfo the Vinegar that had been over the Salmon, boil 
it carefully "ill ic is enough. 
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While it is doing, fhred a Couple of Anchovies 
wafhed and boned very fine; then pick fome Shrimps, 
and grate about a third Part of a Nutmeg; melt fome 
Butter with Flour and Water, and add thefe Ingre- 
dients ; when the Salmon is done, Jay it in a hot Dith 
and pour in this Sauce. Serve it up hot. 


22. Fricandoes of Salmon Larded. 
_ Chufe a good Piece of Salmon from the prime Part 
of a fine Fifh, and about nine Inches long; clean it 
perfectly well, fcale and gut it, fplit it into two, and 
then take out the Bone. 

Cut fome Bacon into very handfome Pieces for 
Jarding ; lard the Salmon on both Sides: This mutt 
be done with a good deal of Care, but it may be 
Jarded by an accuftomed Hand without any Difficulty 
or Accident. 

Set a Stewpan over the Fire, and pour in a Bottle 
of white Wine; put in fome Parfley, Sweet Herbs, 
Bafil, a Couple of Bay Leaves, and an Onion, fome 
Pepper and Salt, and two Blades of Mace. 

Cut the Salmon into Pieces, lay them in, and then 
pour in fo much more Wine as will make it com- 
pletely cover the Fith. ; 

When the Salmon is half done, take it out and fet 
it on a Difh warmed. 

Cut fome Pieces of a Fillet of Veal, and fome 
Slices of Ham: Put thefe into a Stewpan with an 
Onion cut to Pieces, and pour upon them fome good 
rich Broth. 

Let them ftew over a gentle Fire. 

When the Meat is nearly done, put in the Fricandoes 
of Salmon: Let them boil a little, then take them 
out, and keep them warm. 

When the Meat is done, itrain off the Broth 
put it into a Stewpan juft big enough to hold the 
fricandoes, 

Let the Broth boil to a Jelly; then put in the 
Fricandoes, and fet the Pan over fome hot Cinders ; 
the whole will thus glofs gently, 

While 
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While this is doing, make a Rageoo of Cray-Fifh 
Tails ; pour this into a Dith, and lay in the Fricandoes 
of Salmon handfomely upon it: Then draw a hot 
Salamander gently over them; and fend the Fifh 
up hot. : 

23. Fricandoes of Veal. 

Cut fome Slices from a fine Fillet of Veal. 

Beat them flat with a Knife, and lard one Side of 
them with Bacon; lay them ona Dreffer, with the 
Jarded Side downwards. 

Make a Parcel of Force-meat of fome Veal and 
a little Bacon, a good Quantity of Beef Marrow, and 
four Yolks of Eggs; feafon this with Pepper and 
Salt, fome grated Nutmeg, and a Couple of Blades 
of Mace broken; and add to it fome Leaves of 
Sweet Herbs {tripped from the Stalks. 

When this is all well mixed and made up, ftrew it 
upon the Slices of Veal laid for that Purpofe on the 
Dreffer, till ic lie on them of the Thicknefs of a 
Crown Piece. 

Thus the Fricandoes will lie larded on one Side, 
and covered thick with Force- meat on the other : The 
next Care is to keep it on, and {mooth the Edges ; 
for this Purpofe break three or four Egos, beat them 
up without any Addition, and dip your Fingers in 
the Ege to keep them wet with it while you fmooth 
the Force-meat, and lay it right at the Edges of the 
Fricandoes. 

Cover the Bottom of a Stewpan with fome thin 
Slices of Bacon, and lay in the Fricandoes regularly 
upon them. 

Then put nothing over them, but cover the 
Stewpan. 

Set it over a gentle Fire in a Stove, and put fome 
Coals upon it; letit ftand fome Time, and then take 
off the upper Coals, uncover the Pan, and fee that 
the Fricandoes are brown on both Sides, for that is 
the Intent of the Dreffing. 


Then 
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Then take them up and put them in a Difh fer 
flanting, that the Fat may drain from them. 

Set on a {mall Stewpan with fome rich Beef Gravy ; 
when the Fricandoes have well drained, put them 
into this, and let them {cimmer a quarter of an Hour. 
‘Take them off all the Fat, put in half a Spoonful of 
Vinegar, and then heat a Dith. 

While this is doing make a Raggoo of Mufhrooms, 
with a Veal Sweet Bread chopped among it; let it be 
thoroughly hot at the fame ‘fime the Fricandoes are. 
done, lay them in the Difh, and pour the Raggoo over 
them. Send them up hot. 

This is the Method of making Fricandoes when 
they are to ferve for a Difh themfelves ; but they are 
often required for Garnifh, and thus are a very rich, 
fine, and elegant one for large and expenfive Difhes ; 
in that Cafe a great deal of this Trouble may be fpared: 
When we ufe them only for Garnifh, they need not 
be larded; they are only to be thin Slices of Veal 
covered with a Marrow Force-meat, and firft browned 
in a Pan, and then ftewed in Gravy. 


24. A Leg of Mution aia Royal. 

Firft of all cut out fome choice Bacon into large 
and fine larding Pieces ; feafon thefe well with Pepper, 
Sweet Herbs, Onions chopped very {mall, and fome 
Blades of Mace fhred very fine. 

When thefe are ready, cut a good Round from a 
Leg of Veal, and chufe a fine Leg of Mutton: Take 
olf SF! the Fat from the Motton, and cut away the 
Flefh and Skin from the Shank Bone. 

Then lard the Mutton and the Veal very thick ; 
and when they are done, ftrew over them what re- 
mains of the Seafoning juft directed.to be made for 
the Bacon. 

Set on a very deep and large Sewpan with a great 
Quantity of Hog’s Lard; put it over a brifk Fire, 

and make it boil, taking Care of the Danger that may 
attend its fring, if any get over the Edges. 
When 
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When this boils, drudge both the Mutton and the 
Veal well over with Flour, and put them in: Let 
them be in the hot Lard till they have both got a fine 
brown Colour all over. 

Set on a Pot with a Gallon and Half of Broth ; put 
in two good Bundles of Sweet Herbs, fome Parfley, 
two Onions cut to Pieces, anda quarter of an Ounce 
of Mace. When this is hot, remove the Pan of 
Lard from the Fire, take the Mutton and the Veal 
carefully out, let them drain, and then put them hot 
into this Liquor. 

Cover the Pot very clofe, and run a Quantity of 
Pafte about the Edge where the Lid joins on; let 
the Whole ftand over the Fire two Hours and a 
Half. | 

While this is doing, make a rich and delicate 
Raggoo of Mufhrooms, according to the Directions 
we have given in its Place. Add to it fome Afpa-. 
ragus Tops, fome Artichoke Bottoms, and a Veal 
Sweet Bread cut fmall; and laft of all, thicken it 
with a rich Cullis sf there be any ready, if not in 
the ufual Way. 

Allthis being got in Readinefs, warm a large Dith, 
open the Pot, and take the Leg of Mutton carefully 
out: Lay it handfomely in the Difh, and then take 
out the Veal; cut off all the larded Part of it in thin 
Slices, and then lay it round the Mutton: When it is 
thus properly difpofed, pour the Raggoo hot over 
the whole. 


26. Roaft Neck of Mutton with Gravy. 

_ Chufea fine Neck of Mutton, draw it with Parfley, 
and then fpit it; when it comes near being done, 
grate fome Crumb of Bread very fine; mix with this 
fome White Pepper and Bafket Salt, and drudge the 
Meat carefully with it; this will make it froth up, 
and brown nicely. 
_ While it is doing, make fome rich Veal Gravy ; 
when the Mutton is done, lay it in a hot Dith, {queeze 

N°. XXVIT. Hi over 


68 The BRITISH HOUSEWIFE. 


over it a Half of a Seville Orange ; thicken up the 
Gravy, and pour it about it in the Drfh. Garnifk 
with Water-Crefs. | 


27. Neck of Mutton fried. 
Cut off the Scrag and the two longeft Bones of a 
fine Neck of Mutton, then boil it ina good Quantity 
of Water. 

When is is pretty well done make fome Batter, fet 
on a Stewpan with fome melted Bacon, and fet a Dith 
to heat for it. 

Take the Mutton out of the Pot and let it drain 
two or three Minutes; beat it flat with the Side of a 
Cleaver, and throw it into the Batter ; when it 1s well 
covered with it, put it into the Stewpan with the 
melted Bacon, and fry it to a fine Brown all over. 

Lay it in the Dith, garnifhed with Raw Parfley, 
and fend up a Sauce of Orange Juice and White 
Pepper. 

This is a very favourite light Difh among the French 
of late. 

28. Gammon of Mutton. 

Chufe a large fat and fine Leg of Mutton, take off 
the Skin, and cut off the Knuckle Bone; then ftick 
it all over with Bay Leaves, and Sage Leaves, letting 
them in by the Stalk, and ftick about it twenty 
Cloves. 

Put into an earthen Pan two Bottles of white Wine, 
add to this a good Quantity of Sweet Herbs, and 
throw in fome Salt and Pepper, a grated Nutmeg, 
half an Ounce of Mace bruifed, and half a Table 
Spoonful of powdered Cinnamon ; {tir all thefe very 
well together, then put in the Leg of Mutton, roll 
it about ’till every Part has been very well foaked, 
and then put on the Cover of the Veffel ; fet it in a 
cool Place, and let it ftand a Day and a Night. 

Chufe a frefh and fne Gammon of Bacon, cut off 
carefully the Surface of it, with fome of the Flefh 
and Fat hanging to it. 

Rub 
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Rub to Powder a good Quantity of Sage Leaves, 
add to them a whole Nutmeg grated, fome Pepper 
and Salt, a Tea Spoonful of beaten Ginger, and the 
fame Quantity of powdered Cinnamon: With this 
Mixture duft the Leg of Mutton very thoroughly 
ail over, 

When it is very well covered with thefe Ingredients, 
draw the Skin of the Gammon of Bacon very carefully 
over it; few it on that there may be no Room for its 
fhrinking back, or for any Thing to fall out; and 
then hang it up in a Chimney over a Wood Fire to 
fmoak four and twenty Hours. 

Then fet on a Kettle with five Quarts of Water, 
put into it a little Salt, a good Bunch of Savoury | 
Herbs, and the clear Wine poured off from the In- 
gredients in the Pan wherein the Mutton lay to foak 
Or marinate; putin the Mutton covered with the Skin 
of the Bacon, and let it boil two Hours and a half. 

When it is done enough take it up, lay it ona Difh, 
and immediately cut the Stitches and take off the 
Skin of the Bacon: A great deal depends on the doing . 
this quickly and lightly, for if it be properly drawn 
off there will a great dea! of the infide Fat ftick to 
the Mutton. 

Lay it in a Difh, and pour round it a rich Rag- 
goo of Mufhrooms, with Sweetbreads and Cocks 
Combs. | 

This is the Method of eating a Gammon of Mut- 
ton hot, but the Defign of the Difh is to be ferved 
cold, and in that Cafe it is not to be fent up whole, 
but in Slices. 

It cuts very well, and looks exceedingly handfome 
among other cold Things, and has a Tafte very fine, 
but fcarce at all to be diftinguifhed for Mutton. 


30. Sheeps Rumps, or Sauce Robert. 
Cut off half a Dozen fine Rumps of Mutton as near 
the Loin as poffible, rounding them outward for that 


Purpofe. 
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Put thefe into a {mall Kettle, pour in a good deal 
of Water, and add half a Pint of Vinegar, and half 
an Ounce of Bay Salt; fet it over the Fire, let it boil 
well up, and fkim it once or twice very carefully ; 
then throw in a Bunch of Thyme, two Onions ftuck 
with a Dozen Cloves a-piece, a Handful of Sweet 
Bafil, a Race of Ginger, four Bay Leaves, and a 
Quarter of an Ounce of Mace bruifed by a flight Blow 
or two with a Knife Handle. 

Cover up the Pot when all is in, and let it boil 
three Hours. 

Then take up the Rumps, and lay them in a Co- 
Jander to drain. 

While they are draining grate a good Quanbey of 
Bread toa fine Crumb, and draw fome Butter. 

Thefe being ready take the Rumps out of the Co- 
lander, and with a fharp Knife cut and fcore them 
crofs and crofs, and then dip them in the Butter; 
when they are well wetted in this roll them in the 
Crumbs of Bread, and fet on a Gridiron at a mode- 
rate Diftance over a very clear and brifk Fire ; when 
they are very well covered with the Crumbs Jay them 
on the Gridiron, and turn them carefully that they 
may be every where of a fine Brown. 

While they are draining get the following Sauce 
ready : 

Put two Ounces of frefh Butter into a Saucepan. 

Mince a large Onion, and when the Butter is 
browned over the Fire throw in the Onion, tofs this 
about gently till the Onion is brown, then throw in 
half a Spoonful of Flour, and Jet it do a little more 
with the Flour in. 

Then put in fome Pepper and a little Salt, and pour 
inthe Quantity of a Tea Cup full of good Gravy. 

Let all this boil together a Quarter of an Hour, 
then {kim off the Fat, and put in half a Spoonful of | 
Muftard, the Juice of half a Lemon, and a little Dutt 
of powdered Cinnamon. 


This 
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This being all ready take off the Rumps, and lay 
half of them in the Difh, and pour over them this 
Sauce; then lay in the other half, and fend it up hot, 
garnifhed with fried Parfley. 

The French are very fond of this Sauce Robert; 
they ufe it not only to this but to roaft Goofe, and to 
many other Things. 

A Hog’s Face fplit in two, and dreffed in the fame 
Way, is a very fine Dith. 


C Te AeRss Vik 
Of Puddings. 
ART. I. 4 Calf?s Liver Pudding. 


Gao: a very fine Calf’s Liver, and having 
weighed it weigh juft half the Quantity of fat 
Bacon, without the leaft Lean among it; mince this 
very fine. 

Then cut out fome more fat Bacon into f{quare 
Pieces like Dice. 

Shred the Calf’s Liver very fine, and put it into a 
Marble Mortar with the minced Bacon ; pound both 
very well together ; when this is beat to a Pafte feafon 
it with Pepper and beaten Cinnamon, and add fome 
Leaves of fweet Herbs picked from the Stalks, and 
add toit the Yolks of fix Eggs beat up, and a Quart 
of Cream. 

-Tie up this in a Bag, and boil it well; ferve up 
with melted Butter, and fome Orange Juice {queezed 
lightly into it. 

This is the Way in which the Italians, who were 
the Inventors of this Kind of Pudding, eat it at pre-- 
fent; but there is another Method of making it in 
Skins; in this Cafe Hog’s Fat is to be ufed in the 
fame Proportion as here directed, and fome of it is 
to be minced and beat with the Liver, and fome more 
to be cut in fquare Dice; then it is to be managed 

as 
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as we have directed in a preceding Number for the 
making the Fowls Liver Pudding. Having given 
this at large before, we fhall-not repeat it here. 


2. i Veal Pudding. 


Cut fome fine Slices of a Fillet of Veal, beat them 
a little to make them tender, and feafon them well 
with Pepper and Salt; when they are ready prepare 
a Pafte for Cruft: This muft be made of Flour and 
‘Water, with a good deal of Suet fhred fine, feafon 
this with a little Salt, and work it up to be very firm. 
The proper Quantity of Suet is a Pound, to half a 
Quarter of a Peck of Flour. 

Roll it out to a proper Size, and lay in the Steaks 
of Veal, throw in a little more of the Seafoning over 
them, and then gather the Cruft about them to cover 
them entirely up. 

Tie the Pudding in a Cloth, and fet on a Pot of 
Water ; when it boils put in the Pudding, and let it 
be three Hours boiling ; then ferve it up hot without 
any Sauce, for it will be full of Gravy. 


3. Pigeon Dumplings. 

Chufe a large, fine, tame Pigeon for each Dum- 
pling, pick and draw it, and prepare a Cruft of 
Flour and Water, with a good deal of Suet, anda 
little Sale. 

Cut fome Slices of a Fillet of Veal, and fome very 
thin Pieces of the Lean of Ham, put thefe into a 
Mortar, and add fome Pepper and Salt, and a large 
Quantity of chopped Parfley ; beat all this to a per- 
fect Pafte. 

Stuff the Pigeon with this, and then roll it up in 
the Pafte; tie each in a feparate Bag, and boil them 
two Hours; then ferve them up hot. 


CHAP, 
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CBrAaP,: VEE. 
Of Pies. 
ART. I. A fine Chicken Pie. 


Co a Couple of fine, large, and well-fed 
Chickens ; trufsthem, then put them on to boil 
in a large Quantity of Water. 

When they are about a third Part done take them 
out, and lay them to cool. 

Then cut out fome fine Bacon for lardine. 

Mix together fome chopped Parfley, fome Leaves 
of fweet Herbs picked from the Stalks and chopped 
fine, and fome Chives alfo cut very fine; when thefe 
are well mixed together ftrew over them fome Pepper 
and Salt, and fet them by. 

Put the Livers of thefe and of two other Chickens, 
with a Piece of fat Bacon, into a Mortar, add to them 
fome Pepper and Salt, fome Leaves of fweet Herbs, 
and fome Chives; add a third Part of a Nutmeg 
grated, and two Blades of Mace fhred fine with 
Sciffars. 

Beat all thefe to a Pafte, and fee that it be perfectly 
fine and mixed in every Part. 

Stuff the Bodies of the Chickens with this, then 
feafon the Bacon cut for larding, with the Seafoning 
made before and fet by for that Purpofe, and lard 
both the Chickens with it. 

Duft over fome more of the Seafoning, and then 
lay them ready, 

Make fome good Pafte as we have before dire¢ted, 
then butter a Sheet of Paper, and roll out a Piece of 
Pafte an Inch thick, lay it upon the buttered Paper, 
and prepare the Pie for the Chickens of a proper Big- 
neis to receive them. 

Lay over the Bottom of it fome pounded Bacon, 
and then carefully place the Chickens in it; throw 2B 

the 
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the Remainder of the Seafoning not ufed to the lard- 
ing Bacon, and thencut fome thin Slices of Veal, and 
the fame of Bacon, and cover the Chickens very well 
with thefe ; put here and there a Piece of frefh Butter 
among the Veal and the Bacon, and then cover in the 
Pie, and fend it to the Oven. 

While the Pie is at the Oven pick fome frefh Muth- 
rooms, cut them to Pieces, and fet them on in a 
Saucepan over a gentle Fire, with fome rich Veal 
Gravy. | 

Let them ftew very well, and when they are done 
well put in fome Effence of Ham, or of Gammon of 
Bacon, and thicken the whole either with Cullis or in 
the ufual Way. 

The Pie ought to be three Hours and a half in the 
Oven; when it comes home take away the Paper 
from under it, then cut up the Lid, take away the. 
Veal and Bacon, fkim off the Fat, and then pour in . 
the Raggoo of Mufhrooms hot, and ferve it up. 

A very good Way of fending up this Pie is, inftead 
of the Mufhrooms to make a Raggoo of Oifters, as 
we have directed before ; for the Tafte of Fowls and 
Oifters agree extremely well together. 


A Turkey Pie may be made the fame Way. 


2. ATrout Pie. 


This is a very rich and elegant Pie, and there is 
fcarce any Fifh Difh that exceeds it. 

_ The proper Fifh for it are fine River Trout of 
about two Pounds Weight; and two Brace of thefe 
make.a very fine Pie. 

Cut off the Flefh of a Couple of large Eels, and cut 
it into thin Pieces for larding ; in the fame Manner cut 
to Pieces half a Dozen Anchovies. 

Thefe being ready fcale and gut the Trouts, wafh 
them perfectly clean, wipe them dry, and very care- 
fully lard them with the Eel and Anchovy, fome of 
one and fome of the other. 


Cut 
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Cut off the Heads of the Trout and the Ends of 
their Tails, and then prepare and lay them jn a Dith 
in Readinefs. 

Cut off all the Flefh of a Brace of other Trouts, put 
it into a Marble Mortar, and put to it fome Pepper 
and Salt, fome Chives and Parfley chopped fmall, a 
little grated Nutmeg, and fome Blades of Mace frit 
cut with Sciffars ; cut in half a Dozen frefh Muth- 
rooms carefully cleaned, and add a good Piece of 
Butter ; beat all this well together in the Mortar till 
it be a fine Pafte; when it is perfectly done divide it 
into four Parts, and put it into the Bellics of the four 
Trout for the Pie, few up the Opening, and when 
they are thus larded and ftuffed make the Patfte. 

Lay fome Leaves of Parfley and fweet Herbs at 
the Bottom of the Pie, and add here and there a Piece 
of Butter. 

Then lay in the Trout carefully, ftrew fome Sea- 
foning of Pepper, Salt, and fweet Herbs over them, 
add two or three Pieces of Butter, and then put on 
the Lid of the Pie. 

Rub it over with Ege, and fend it to the Oven. 

While the Pie is baking make a Raggoo of Cray- 
fifh, according to the Directions we have given, and 
put in fome Cullis to thicken it, or in Want of that 
thicken it in the coinmon Way; let this be finifhed 
and hot when the Pie comes home, and then cut off 
the Lid of it, take off the Fat, pour in the Raggoo, 
and ferve it up. 


Choice Receipts from Lady Hewet’s Book. 


ART. I. To make a Rabbit Pafty. 
| eee a Couple of fine young Rabbits that are 


full grown; cut off the Head of one of them, 
lard it with Bacon, and feafon it with Parfley, and a 
very little Thyme, fome Pepper, Salt, and Spices. 


N°. XXVIII. H Cut 
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Cut the other Rabbit as you would for a Fricaffee, 
and feafon it with the fame Spices you do the larded 
Rabbit. , ; 

When you have done this make fome Butter brown 
in a Pan; flour both the whole Rabbit and that cut 
in Pieces, and fry them ’tull they look brown. 

Let them lay till they are cold. 

- Make a Force-meat of the Livers in this Manner: 
Parboil them, fhred them, and add double the Quan- 
tity of Beef Suet fhred fine; Seafon it with Sweet 
Heibs, Salt and Spice, in the fame Manner as the 
Rabbits; add fome grated Bread, and work it up 
into a Palte with the Yolks of two Eggs and the 
Whites of . one. 

When all this is prepared, make a good Puff Pafte, 
according to the Directions already given. 

With this make your Pafty; lay in the whole © 
Rabbit, and fill up the Sides with the Pieces, put- 
ting in a good Quantity of Butter to prevent its ftick- 
ing to the Cruft. | 

When it is baked, pour in very near a Pint of 
{trong Broth and-Gravy well mixed, with a little 
Juice of Lemon. 

This is a Pafty that may be made in Winter or 
Summer, which renders ic an ufeful Dith. If it is 
made in Winter it will be proper to add to the 
Gravy a Quantity of ftewed Oifters, and let them be 
put in hot juft as it goes up to Table. 


3. To make a favoury Artichoke Pie. 

Boil a Quantity of Artichokes, according to the 
Bignefs you would have your Pie; take away all the 
Leaves, and free them from the Choke and the 
Strings. 

Have ready fome Palates and Sweet-breads ; boil 
them alfo, and cut them in thin Slices. 

Boil half a Dozen Eggs ’till they are very hard, 
let them lay to be cold, and cut the Yolks in Quarters. 


Having 


The BRITISH HOUSEWIFE, 67 


Having prepared all thefe Ingredients, make a 
©ood Puff Pate and lay in the Bottom of a baking 
Dith; put in the Artichoke Bottoms, and between 
them fome Slices of the Palates and Sweet-breads : 
Then lay on the Top the Quarters of the Eog and 
fome Mufhrooms. 

Let all the Ingredients be feafoned with Cloves, 
Mace, Nutmeg, Pepper and Salt; and put in feveral 
large Pieces of Marrow, with a few Lumps of sutter ; 
or for want of Marrow, put in more of the Butter: 
Clofe 1t up with a Lid, and let it be in a moderate 
Oven for about an Hour. 

When you ferve it up, put ina Caudle of white 
Wine and Eggs, 


4. Tomake Marrow Tarts. 

Take a Quarter of a Pound of fine frefh Beef Mar- 
row, break it fmall; mix with it fome Sugar and 
Mace, the Yolks of four new-laid Egos and a good 
Piece of green Citron cut in Bits; add to thefe two 
Ounces of Almonds beat fine with Rofe Water, anda 
little raw Cream. Sprinkle on a little Salt, and mix 
the whole together. 

Put this in Patty Pans, in fine Puff Pafte; but 
only put Crofs-bars at the Top. 

When they are near baked let them be drawn to 
the Mouth of the Oven, and Ice them by wetting 
them with a Feather dipped in Rofe Water, and fift- 
ing on fome fine powdered Sugar over them very 
thick. 

5. Minced Pies. 

Take three Pounds and a Quarter of fine frefh Suet 
picked clean from the Skins, a Pound and a Quarter 
of fine lean Beef picked clear ot Strings, three Pounds 
of Currants clean wafhed and picked, and a Pound 
of fine powdered Sugar; add to thefe three large 
Lemons Juice and Rind, half a tint of Verjuice, a 
Quarter of a Pint of Rofe Water; of Citron, Candied 
perio: -peel, Cloves and Mace, a Quarter of a Pound 

1 2 each 
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each; half an Ounce of Carraway Comfits, eight 
large Pippins, and a fmall Handful of Salt. When 
they come out of the Oven, have ready fome hot 
Wine {weetened, with an Ounce of grated Cinnamon 
in it, 

6. Minced Pies another Woy, 

Take of Neat’s Tongue three Pounds, of Beef Suet 
four Pounds and a half, of Currants five Pounds, of 
fine Sugar three Pounds, of Orange, Lemon, and 
Citron dried, half a Pound of each: Seafon it to your 
Tatte with Salt and Spices; and add to it fix Spoon- 
fuls of Sack, aad the like Quantity of Rofe Water. 

Mix all thefe well together, fit to put into Pafte ; 
and take three Pounds of Butter and four Yolks of 
Eegs; to thefe add half a Peck of Flour, and make 
it up into a fine Pafte, and work into it fome Sugar 
finely fifted. 

Before they are fent to Table put into them a hot 
Caudle made of Sack, Rofe Water, Sugar and But- 
ter boiling hot. 

7. Minced Pies another Way. 

Take four Calves Feet and boil them tender, take 
gut the Bones while they are hot, and when they are 
cold fhred them very fmall, and add one Pound of 
Suet fhred alfo very fmall; then feafon it with Mace, 
Cloves, Nutmeg, anda good Quantity of Cinnamon, 
with a little Salt, two Spoonfuls of Rofe Water, and 
fix of Sack, a little Orange and Lemon-peel fhred 
imall, and mix all this together. 

Then put your Pafte in your Pans, fill up your 
Pies with the Mince-meat, and then make the Caudle 
as above. 

You may lay Sweet-meats on the Top, and put a 
Pound of Currants, and a Pound and three Quarters 
of Sugar in the Pie, with a little Coriander Seeds 
beaten. Thefe are to be eaten hot. 


8. To make a Lobfter Pie. 
Take a live Lobfter or two, break them, take out 
the Meat, cut it in Pieces, and feafon it with Pepper, 
a AGES 
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Salt, grated Nutmeg, a little Mace, and four 
Cloves: Add the Flefh of a Whiting minced very 
{mall, with a little Thyme; four or five Oifters 
minced alfo very fmall, with as much Suet as there is 
Meat of the Oifters, grate a Penny Loaf, one Nut- 
meg, and adda little Salt with three Eggs ; beat thefe 
all together in a Mortar, and make it up into Balls. 

Lay this in your Pafte with half a Pint of Shrimps 
or Prawns, over them, and a little whole Mace, and 
one Lemon fliced very thin. 

Lay one Pound and a half of Butter on the Top, 
put on the Lid and bake it in a quick Oven. 

Let it ftand one Hour, then make a Liquor with 
three Anchovies and fome Gravy; take the Butter 
that is inthe Pie and melt it up with this Liquor, 
adding a Pound of frefh Butter. When you ferve 
it up lay the Lid on again. 


DGD Worl ond POA 
Of Side and Small Difhes. 


ART. I. Italian Artichokes. 


HUSE half a Dozen very fine Artichokes, not 

over-grown large ones, but in Perfection, put 
them in a Pot with a good dea! of Water, and boil 
them gently till the Chokes will feparate. 

Strip off the Leaves of a good Quantity of fweet 
Herbs, chop fome Parfley very fine, fhred a Couple 
of large Onions as thin as poffible, and cut in the 
fame Manner a good Quantity of Muthrooms; all 
thefe being mixed together duft on fome Pepper and 
Salt, and a little grated Nutmeg; fet on a Stewpan 
with a {mall Tea Cup full of good Oil, and throw 
thefe Ingredients into it. 3 

Prepare a Baking-pan of a proper Size, lay at the 
Bottom fome Slices of Bacon, and then prepare the 
Artichokes thus: Into every one put a Quantity of 

the 
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the Ingredients from the Stewpan, and then place 
them regularly upon the Slices of Bacon, cover them 
with more Slices of Bacon, and fend them to the 
Oven. 

When they are near done get ready fome Effence of 
Ham, let it be fet ona flow Fire to keep hot. 

When the Pan comes home take off the upper 
Pieces of Bacon, raife the Artichokes carefully and 
feparately, and fet them to drain, then place them 
handfomely in a Difh, and pour upon them the Ef- 
fence of Ham. 

This is an odd Way of eating Artichokes, but they 
are extremely good; the flefhy Part of them not only 
is well impregnated with the Flavour of the Ingredi- 
ents, but it gets a Tafte from the baking which is 
extremely agreeable. 


2. Artichokes a la Brigaule. 


Chufe for this Difh, as for the laft, fine, middle- 
fized Artichokes, pare them, and take off the Chokes, 
cut very fmall two large Onions, cut alfo a good 
Quantity of Mufhrooms carefully cleaned, and fome 
Parfley, and fhred very fine a Clove of Garlick ; put 
all thefe into aStewpan, with a Glafs of Water and a 
Glafs of Oil, ftrew in a little Pepper and Salt, and 
fet it over a Stove; fhake them once or twice about, 
and then put in the Artichokes, feafoned with Pepper 
and Salt. 

Let the whole ftew half an Hour over a regular and 
and moderate Heat ; then pour it all together carefully 
into a Difh, and fqueeze in a little Lemon Juice. 

This, like the former, is a fingular Way of eating 
Artichokes, but they are very good, 


3. Fried Artichokes. 


It is common to fry the little Suckers of Artichokes, 
but for this Difh they may be larger: It is beft 'to 
chufe them very freth and fine, and of about half their 


natural Bignels, 
Having 
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« Having thus chofen the Artichokes, cut them into 
Slices, fet on a Stewpan of Water, wath the Slices, 
take out the Chokes, and throw them into the Stew- 
pan to boil three or four Turns; this blanches and 
foftens them a little. 

While they are in the Stewpan mix in a Difh fome 
Vinegar, Salt, and Pepper; when they are taken out 
of the Water throw them into this, and let them lie 
covered in it two Hours. 

Then break four Eggs, and beat them up well, dip 
the Slices of Artichokes as they come out of the Vine- 
gar inthis Eoe, and let them be well covered; then 
flour them. 

Set on a Stewpan with a good deal of Hog’s Lard, 
and fry them to a good Brown. Serve them up with 
Butter in a Bafon for fuch as chufe it, and garnifh 
with fried Parfley. 


4. <Anchovied Eggs. 

Set on a Stewpan with a good Quantity of Water, 
put to it fome Vinegar and Salt, and make it boil; 
then break in four new-laid Eggs, the Moment the 
Kiges are in cover the Stewpan, and take it off the 
Fire that they may not harden; let them ftand fome 
Time to be done properly without hardening, and fet 
by you a Pan of luke-warm Water; when the Eggs 
are done as they fhould be put them into this warm 
Water. 

Then fet on the Stewpan again, and when it boils 
break in four more Eges; do them as the firft, and 
in the fame Manner four more. 

This is the true Way of poaching Eggs; our Peo- 
ple all miftake it, they let the Eges boil, and count 
by a Watch how long they fhould be doing; this 
hardens them, and the Ege lofes its true Tafte: The 
Secret is to preferve all its original Delicacy, and yet 
take off the Rawnefs; this is pertectly to be done by 
this Method of poaching, but by no other. 


When 
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When the Eggs are ready make Anchovy Sauce in: 
this Manner : 

Wath, bone, and hafh fome Anchovies, melt fome 
Butter with a little Flour, then put in thefe hafhed 
Anchovies, and add fome Pepper and Salt, a little 
Gravy, and a Tea Spoonful of Vinegar; thicken this 
properly, and fet itready. Lay each of the Eggs on 
a Napkin, and dry it, then lay it in the Difh, pare it 
round, and take away the White; thus manage them 
one by one till they are all done, and all in the Dith ; 
when they are laid clofe one by another wath and bone 
two or three more Anchovies, {plit them lengthwife 
into very fine thin Slices, and lay over them, and 
then pour the Sauce over the whole, and fend it 
up hot. 


5. Grand Molloy Eggs. 


Get ready fome very rich and fine Veal Gravy, 
then break fix new-laid Eggs, feparate the Whites, 
beat up the Yolks, and put them into a Stewpan; ftir 
them well with a little of the Veal Gravy, then feafon 
them with Pepper and Salt, and add a little grated 
Nutmeg; when thefe are well mixed pour in the reft 
of the Gravy, heat and ftir the whole very well to- 
gether, and then pour it through a Sieve. 

Set a fmall Stewpan over a Stove, and let there be 
Water within an Inch of filling it; fet a Dith over the 
Stewpan fo that the Bottom of it may juft reach the 
Water, this gives it the gentle and fine Heat we have 
mentioned before called Bain Marie; pour the ftrained 
Eges inco this Difh as it ftands on the Water, cover 
ic with a Tin Cover, and upon that put fome burning 
Coals; thus let them ftand fome Time. 

In the mean while heat a little Veal Gravy, and» 
thicken it either with Cullis, or in the common Way; 
Keep it hot ready for the Kegs when done. 

When you fuppofe them near enough take away the 
upper Coals, and lift off the Cover; they will be well 
foaked, and they will ftick to the Dith at the Edges ; 

: this 
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this is as they fhould be; then take them up, pour in 
the Veal Gravy upon them, and wiping the under Side 
of the Difh fend them up hot. The French call this 
Old Wite’s Eggs, 


6. Eggs and Cream. 


Break into a Difh that will bear the Fire fix new- 
laid Eggs without the Whites, and four with them, 
put fome Bifcuits to them, and fpread and diftribute 
them handfomely ; then cut into very thin and fine 
Slices an Ounee of candied Citron Peel ; ftrew this 
over and among the Eggs. 

Laft of all duft over a little Bafket Salt, and then 
put in fome Orange-Flower Water and fome rich 
Cream. 

Set the Difh over a Stove with a very gentle Heat, 
and from Time to Time ftir the Eggs about with a 
wooden Spoon very carefully. 

When they are done enough fpread them to cover 
the Rim of the Dith, duft fome of the fineft powdered 
Sugar over them, and hold’a red hot Salamander or 
Fire-fhovel over them to glaze them; they will thus 
get a very pretty Colour, and will be a very delicate 
Side Difh for any Table. 


7. Spanifh Eggs and Bacon. 


Chufe fome very fine Bacon ftreaked with a good 
deal of Lean, cut this out firft of all into very thin 
Slices, and afterwards into the fmalleft f{quare Pieces 
that can be done. 

When a good Quantity of thefe are cut throw them 
into a Stewpan, and fet it over a very gentle Fire that 
they may thus lofe fome of their Fat. 

When as much as will freely come is thus melted 
from them, lay them on a warm Dihh ready. 

Put into a Stewpan a Ladle full of melted Bacon, 
fet it on a Stove, put in about a Dozen of the {mall 
Pieces of Bacon, then ftoop the Stewpan, and break 
in an Kog. 


N°. XXVIII. K Manage 
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Manage this carefully, and the Egg will prefently 
be done ; it will be very round, and the little Dice of 
Bacon will ftick to it all over, fo that it will make a 
_very pretty Appearance: Take Care the Yolk do not 
harden too much, and when the Egg is thus done lay 
it carefully on a warm Difh, and thus do more till 
there are enough. ’ 


Receipts from Lady Hewit’s Book. 


ART. I. Yo confume a Rump of Beef. 
Alt the End of the Rump of Beef next to the 


Sirloin, thruft your Knife as deep as you can, 
and take out a good Quantity of the Meat; fhred it 
{mall with an equal Quantity of Beef Suet; feafon it 
with Salt, Pepper, Nutmeg, Thyme, Sweet Marjo- 
ram, and Parfley: Shred thefe very {mall ; break two 
Egos and beat all well together; then force it into 
the Place out of which you cut the Meat, and Skewer 
it up clofe. 

Put it thus in a Pan a little bigcer than itfelf, and 
put to ita Quart of red Port Wine, and fill it up 
with Water, juft enough to cover it; feafon the Li- 
quor with Pepper and Salt, three or four Onions, and 
a Bunch {weet Herbs. 

Cover it up clofe, and put it into a hot Oven at 
Night when you go to Bed. 

When you ferve it up, cut Turnips like Dice, ’ 
flower them well and fry them in Butter ’till brown, 
but not burnt; then put them into the Dith with a 
Quart of the Beef Liquor and half a Pint of Gravy ; 
but {kim off all the Fat from the Liquor very carefully. 

Lay Sippits in the Bottom of your Difh, and fet 
it on a Stove a Quarter of an Hour, and then put in 
the Beef to it. 

You may add Balls and Spinage, &c. to make the 
Liquor more like a Soup. 

es 
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2. To drefs the Umbles of a Deer. 


Cut the Kidneys of a Deer with the Fat of the 
Heart in little Pieces, and fry them, but feafon them 
firft with a little Pepper, Salt, and Nutmeg; ftew 
them in a little Gravy or ftrong Broth ’till they are 
tender, and fqueeze a little Lemon into them juft be- 
fore you fend them up to the Table. 
~ You muft then take the Skirts and ftuff them, to 
Jay in the Middle of the Difh. 

Make a Force-meat with the Fat of fome Bacon, 
and the Fat of the Venifon, fome grated Bread, Pep- 
per, Mace, Nutmeg, Sage, and an Onion, all fhred 
and mixed with the Yolks of Eggs. 

When you have ftuffed thefe into the Skirts, tie it 
to the Spit to roaft, larding it with Thyme and Le- 
mon-peel: When it is enough, lay it in the Middle 
of your Fricaffee, and garnifh your Difh with Lemon. 


3. A Receipt for Veal Cutlets. 


Take the Veal Cutlets and dip them in the Yolk of 
an Ege ; take fome Thyme, Winter Savoury, a little 
Pepper, Nutmeg, Salt, and Bread Crumbs ; mix thefe 
all well together, and beat them into the Cutlets ; then 
fry them, and make fome good Gravy. 

Take half a Pint of Oifters fhred fmall, and a 
Glafs of white Wine; put thefe to the Gravy, with 
half a Pound of Butter rolled in Flour. 

Let all boil up together, and ferve it up with fried 
Oifters and Sweet-breads. 

4. To flew a Breaft of Veal. 

Take a Breaft of Veal and let it be about half 
roafted: Then put it into a Stewpan over a Stove of 
Charcoal, with fome ftrong Broth, and let it ftew tll 
it be very tender. 

Take a Pound of lean Beef, and draw therefrom 
fome Gravy ; put this into your Broth when it is al- 
moft enough; put in alfo a Blade of Mace, a little 

Oe Pepper, 
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Pepper, a Bunch of fweet Herbs, and fome Pieces of 
Lemon-peel. 

Take the Yolks of four or five Eggs, and beat 
them with a little white Wine; then take your Broth 
from the Veal, ftrain it, and put into it two or 
three Anchovies fhred fmall; fet it over the Fire, and 
thicken it with the Eggs and Wine. 

Lay your Veal in a Difh, and pour this over it ; 
lay over it fome Lemon and the Sweet-bread fried 
with fome Balls of Force-meat, and fo ferve it up. 


5. Io Collar Beef. 

Take the Navel and the Navel Rand and bone it ; 
make as much Pickle with bay Salt as will cover it, 
and make it {trong enough to bear an Ege. 

Take two Ounces of Salt Petre, beat it very fine, 
and ftrew half of itupon the Beef before you put it 
into the Pickle. 

Put it then into an earthen Pan along with the 
Pickle, prefs it down with a Weight, and let it lie 
four or five Days, turning it once a Day: Take it 
out of the Pan, and Jet the Brine run from it. 

Seafon it then with Marjoram, Pepper, Mace, Nut- 
meg, Cloves, Parfley, Thyme, Savoury, and eight 
Anchovies fhred fine, (ufe but a few Herbs if you 
don’t take the other half of the Sale Petre) then roll 
it up like Brawn, and bind it with a ftrong Tape; 
put it upright into a deep Pan, fill it up with Wa- 
ter, and cover it with Pafte. 

Your Oven mutt be very hot, and fix Hours will 
bake it; and be careful to add a little white Salt with 
your Herbs, for baking will abate the Saltnefs. 

Take off the Tape while it is hot, and roll it on 
again as tight as poffible, and then hang it up ’till it 
is cold. 

6. To Collar a Breaft of Mutton. 

Take a Breaft of Mutton and bone it ; beat up an 
Figg very well, and rub it over the Part whence the 
Bones were taken; then take a Bit.of Onion, an An- 

chovie, 
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chovie, and a few Capers fhred very fine; take alfoa 
little Parfley and Thyme, a {mall Nutmeg grated, a 
few beaten Cloves, and a little Pepper ; mix all thefe 
Things together; falt it to your Tafte, and ftrew it 
over the beaten Egg. 

Roll it then up like a Collar with Tape, and tie it 
in a Cloth ; when the Pot boils putit in, and let boil 
*rill it is tender. 

When you ferve it up, cut it in three Pieces and 
lay it on a Difh., 

For the Sauce, take two or three Spoonfuls of 
ftrong’ Broth made of the Bones that were taken out 
of the Joint, a Bit of Onion, an Anchovie, and a 
few Capers fhred, thickened up with Butter. 7 


+. To make Pig Brawn. 


Take a Boar Pig fix Weeks old, fcald it clean, 
bone it, and cut it in halves; feafon it with Salt, 
Pepper, Mace, Nutmeg, Sage, and a Bay Leaf: 
Then roll it up even, fow it ina Cloth, and boil it 
in Milk and Water ’till it is fo tender that you can 
thruft a Straw through it. 

You muft change the boiled Milk and Water every 
Day, but you mutt not put it to the Brawn while hot. 


8. Another Way to make Pig Brawn. 

Take the largeft and the whiteft Pig, bone it, and 
lay it in Water two Hours; then f{trew upon it fome 
Nutmeg, a Sprig of Sweet Marjoram and Thyme, a 
few Cloves, a little Winter Savoury, and a Bay Leaf 
or two. 

Roll it up in three or four Collars, and boil them 
eenily ; when they are boiled put into the Liquor a 
Quarter of a Pint of white Wine Vinegar and a little 
Salt, to make a Souce, then put the Collars into a 
Pot, and pour this Liquor upon them to keep them. 


9. Beef a la Royal. 
Take a thick Sirloin of Beef, bone it and lard 
it with Bacon in Pieces as big as your Finger. 
Take 
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Take feven or eight Pounds of Hog’s Lard, make 
it very hot, and after flouring the Beef, put it into the 
Lard ; let it fry in that ’till it be very brown. Fry a 
few Onions likewife in Butter ’till they be brown, 
and thicken them with Flour. 

Put your Onions with the Beef into a Stewpan, 
with a Pint of white Wine, half a Pint. of Vinegar, 
and as much ftrong Broth as will altogether cover 
the Beef. When thefe are in the Stewpan, add a 
few Cloves, a Blade of Mace, fome Whole Pepper, 
and a little Sale: Let it ftew ’till it be tender, and 
then make a Raggoo of Truffles, Palates, Sweet- 
Breads, Mufhrooms, and the Juice of a Lemon; 
rub the Beef over with fweet Herbs and Spice, then 
Flour it, and fry it in Butter. 

_ When you ferve it up, put a little of the Liguor 
it was ftewed in into a Dith, and pour the Rageoo 
over it. 


10. To make Weftphalia Bacen. 


Take a hind Quarter of Pork, and cut it into the 
Shape of a Weftphalia Ham, then holding it up by 
the Knuckle, beat it with a Stick about the Thicknefs 
of a Rolling-pin but fomewhat longer, on thé fkinny 
Side; and take Care neither to crack the Skin nor 
{trike it with the End of the Stick. 

Beat it in the fame Manner on the other Side alfo, 
being careful not to ftrike the crofs Bone left it be 
broken; turn it once more, and beat it on the thick 
Part of the Gammon till it be very foft. 

Take a Knife, and with the back Side of it {crape 
oif all the Fat of the Coat that is fmeared about it; 
have in Readinefs two Ounces of Salt Petre beaten, and 
with about half of it rub the Coat, the Knuckle, and 
the Hole of the Knuckle very well; then with about 
half a Pound of brown Sugar rub over the Coat, the 
Knuckle, 8cc. as you did with the Salt Petre; when this 
is done falt it all over with a hi@ht Hand, and turn the 
other Side upwards; with your Salt Petre Sees 
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Side over alfo, rubbing the thickeft Part mott; then 
lay over it your Sugar, and laft of all your Salt. 

Let it lie thus four Days, then turn the other Side 
_ uppermoft, and Jet it lie two Days; after chis turn it 

every Day, till at length it has lain twelve or fourteen 
Days, according to the Bignefs of your Gammon. 

This Way you may do whole Flitches, only obferve 
not to beat the Middle fo much as the thicker Parts, 
neither have you Occafion for fo much Sugar and Sale 
as inthe Gammon; but as the Brine runs Into the 
Middle of the Flitch ftroke it up upon the thick Part: 
You muft alfo turn the F'litch daily, as direéted for the 
Gammon. | 

Hang the Gammon or Flitch in a Chimney among 
Wood Smoke, and do not let it dry too faft; when it 
is dry enough take it down, and in the Summer hang 
it in a Cellar; if it grows mouldy wipe it clean, and 
hang it in the Kitchen for a Day or two, then carry 
them down again. 

Put the Gammon the Night before you ufe it into 
a Vefiel of Pump. Water to foak, and fet it onto boil 
in the Morning in fome freth cold Pump Water. 

If it be a {mall Gammon two Hours will boil it; 
if not, it muft have more Time, and in the Curing 
-~ you mutt allow more Salt, Sugar, and Salt Petre. 


11. Yo make good Beef Steaks. 


Cut your Steaks from a Rump of Beef very thin, 
beat them with the Back of a Knife, and ftrew a little 
Salt upon them. 

Take a little Bit of Butter, jaft enough to rub your 
Pan with, and then put in the Steaks; do them 
Over a very flow Fire, and while they are thus frying 
put fome Vinegar and Water into your Pan, with a 
little Sweet Marjoram, Thyme, and a Bay Leaf. 

When they are enough take them out of the Pan, 
Jay them in a warm Difh, and cover them up till you 
have fried what Quantity you pleafe ; pour your Li- 
quor out of the Pan every Time you fry a new Pan 
full, and faveit. 

When 
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When you have fried the Quantity you defign, take 
the Liquor that you poured out of the Pan, and put it 
in again, with fome red Wine, an Anchovy, and fome 
Onion fhred fmall; and thicken it up with a Piece of 
Butter rolled in Flour: Pour this upon the Steaks, and 
fend them up hot. 


12. TZomake black Bacon. 


Take a Stone and a half of Salt, half a Pound of 
Salt Petre, and eight Pounds of coarfe Sugar; put 
thefe into as much Water as will cover the Porky 
then pack it up very clofe, and put it in, ftirring the 
Water about frit. 

Let it lie thus a Week, then take it out, ftir the 
Liquor about, and put it in again; continue to do 
thus for a Month, and then hang it to dry in a Chim- 
ney among Wood Smoke about fix Weeks. 

This Quantity of Ingredients will be fufficient for a 
middling Hog. 


133: °To Pickle Park, 


Take half a Pound of Salt Petre, beat it very fine 
and fprinkle it over your Pork, and thus let it lie 
fourteen Hours. Then take half a Peck of Bay Salt, 
and half a Peck of White Salt, rub this well into 
_the Pork, and let it lie ’till next Day, that the 
Blood may run from it. 

Put it into a Tub as clofe as you can lay it, and 
have ready three Gallons of Pickle made thus. 

To three Gallons of Water, put half a Peck of 
White Salt; let it diifolve, and then fet it on the 
Fire and let it boil a full Hour, fkimming it well all 
the Time. Let this ftand ’tll it tis Cold, and then 
pour it upon your Pork. 


14. To pickle Pigeons from Mrs. March. 


Take fome Pigeons and bone them, take the Flefh 
of fome of them, fkin it, and beat it in a Mortar; | 
then 
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then add to ita little Mace beaten, a little beaten Pep- 
per, fome Salt, fome Thyme and Parfley fhred, and 
fome long Pieces of fat Bacon; roll all thefe together, 
and {tuff fome of the boned Pigeons with it. Take 
fome of the Livers, bruife them with a Spoon,. and 
feafon them with the fame Sort of Seafoning you ufed 
to the Fleth of the Pigeons, adding only a little more 
fhred Thyme. 

Stuff the Remainder of the Pigeons with Parfley 
only, though if you pleafe you may add a few Oifters 
to the Parfley. 

Set on the Fire Water enough to cover the Pigeons, 
and add thereto the fame Quantity of white Wine, and 
about a Quarter as much Vinegar; put into it fome 
whole Pepper and Mace, a little Nutmeg, and fome 
Salt; when it boils put the Pigeons into it, and let 
them boil half an Hour, then take them out, and let 
them lie till they are cold. 

If the Liquor they were boiled in be not feafoned 
high enough for a Pickle, add fome more beaten 
Pepper and Vinegar; when it is cold put the Pigeons. 
into it, let them lie two or three Days, andthey will 
be fit to eat, 

The Pigeons thus done will keep two or three 
Months; but the Oifters, if any are ufed, muft be 
boiled firft. 


15. To hang Geefe. 


Take a good Stubble Goofe, and take out all the 
Fat infide and out, then rub it dry within and with- 
out with a Cloth, wath it all over with Vinegar, 
rub it over with a Handful of common Salt, and laft 
of all with Salt Petre ; rub the Salts very well in, and 
let it lie fourteen or fifteen Days with the Salt upon it; 
then drain it, few it up in a Cloth, and dry it as 
you do Hams. Hang it in the Middle of the Chim- 
ney, and about a Month will dry it. 

You may do more at the fame Time, for a Quarter 
of a Pound of Salt Petre will be fufficient for fix 
Geefe. 

Ne, XXVIII. L To 
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16. To make Cray-fifh Soup, by the Queen’s Cook. 


Take for your Stock a Thornback and Flounderss 
or a Tench boiled down very ftrong with a Bunch of 


{weet Herbs, Onions, and a Blade of Mace; then’ 


{train it. 

Take an hundred Cray-fith boiled, blanch the Tails 
and the Bodies, and fave the Infide of the Cray-fith 
and the Shells of the Tails to beat with the Spawn of 
a Lobfter: The upper Shells of the Cray-fifh muft be 
forced, and for your Force-meat take the Fleth of a 
Jarge Eel minced, with fome fweet Herbs, and an 
Onion. 

You mutt alfo force the Body of the Lobfter with 
fome Oifters, a few Anchovies, a little grated Bread, 
a little Nutmeg, and two or three Yolks of Eggs 
mixed all together. 

Take a Carp or two, ftew it down, bone it, and 
force it to lie in the Bottom of the Difh, ftrew it over 
with fome grated Bread, add a little melted Butter, 
and then put it into an Oven to baked. 

When you ferve it up ftrew fome French Bread on 
the Bottom of your Difh, lay your Carp in the Mid- 
dle, and the Cray-fifh Tails round about, and then 
fill up your Dith with a Raggoo of the Tails of fome 
of the Cray-fifh and the Melt of the Carp. 


17. Tomake Oifter Loaves. 


Take three French Rolls, pick out the Crumb, and 
fave the Pieces you cut from the Tops to put on 
again, 

~ Take fome Oifters, pour their Liquor from them, 

and ftew them in Beet, or other Gravy, feafoned to 
your Tafte with whole Pepper, large Mace, grated 
Nutmeg, a few Cloves, and a little Salt. 


Fry the Loaves pretty crifp in Butter, then fill them 


with the Oifters and Gravy, and put the reft of the 
Oifters and Gravy round them in the Dith. 


You 
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You may butter the Loaves, and fet them in a hot 
Oven, which will do as well as frying them. 


18. To make Saufages. 


Take three Pounds of Pork, and the like Quantity 
of Pork Suet, beat the Pork very weil with a Rolling- 
pin before you put the Suet to it, and then beat your 
Pork and Suet together till it is very fine; add to it 
the Yolks of twelve Eggs, a little grated white Bread, 
a grated Nutmeg, a little Mace, a few Cloves, a 
Handful of Sage fhred fmall, and Pepper and Salt 
according to your T'afte; mix all thefe very well to- 
gether, and fll the Guts with it. 


19. To make Saufages Mr. Grifwell’s Way. 


Take fome of the tendereft Part of Pork that is 
lean, and pick it from the Strings, and take an equal 
Quantity of the Leaf alfo; beat them feparately very 
fine, and then mix them together, adding Cloves, 
Mace, and Nutmegs, of each half an Ounce, two 
Handfuls of Sage, and fome Thyme chopped. 

Fill the Gurs half full with this, tie them up, and 
hang them on {mall round Sticks at the Top of the 
Kitchen, but within Reach of the Fire; remove them 
twice a Day, doing it very gently left the Skins fhould 
crack; be careful alfo that they do not cleave to the 
Sticks. 

You may eat them as you pleafe. 

20. To make Oifter Saufages. 

Take a fore Loin of Pork, fkin it, take away all 
the Fat, cut it very fmall, and beat it ina Mortar 
then mix with it twice the Weight of Becf Suet fhred 
very fine. 

Takea Peck of Oifters, open them, dry them with 
a Cloth froin the Liquor, and fhred them very fine ; 

then feafon them to your Tafte with Nutmeg, Cloves, 
Mace, and Salt. 

You may keep them clofe flopped a Week or a 
Fortnight. 

Lea When 
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When you ufe them make them up with the Yolk 
of an Egg, and flour them before you put them into 
the Pan to fry. 

21. To fouce Eels. 


Take fome Eels, and fkin them, flit them down 
the Belly to the Tail, and take out the Bones; take 
Nutmeg, Mace, Pepper, Thyme, Fennel, and Salt, 
and ftrew them over the Eels. 

Then take three of the Eels, put them one into 
another, bind them up together, boil them in a Quart 
of white Wine Vinegar, and add thereto a Bay Leaf, 
Keep them in this Liquor, and feafon it well with 
Salt. 

22. To pickle Eels. 

Take fome Fels and fkin them, flit them down the 
Belly, and take out the Bones, falt them with Salt 
Petre and ordinary Salt, and let them lie three Days, 
turning them every Day. 

Take them out of the Brine, wafh them in fair 
Water, and wipe them in a dry Cloth; then feafon 
them with Nutmeg, Cloves, Mace, and a Bay Leaf ; 
collar them up tight in a Cloth, and boil them in an 
equal Quantity of white Wine and Vinegar till they 
are very tender ; when this is done take them out of 
Liquor, and fet them to cool, and when they are cold 
take off the Cloth, put them into the fame Liquor 
again; if there be not Liquor enough add fome more 
Vinegar, white Wine, and Spices. 

If you fet them an End while they are cooling, 
they will keep their Form much better. 


23. Io pot Lampries. 


Take fome Lampries, fcald and fcrape them, then 
take out the Infides, efpecially the black String, fea- 
fon them with Pepper, Salt, and Mace, lay them in 
a Pan, and bake them in a gentle Oven; when they 
come home take them out of the Gravy, put them in 
a clean Pan, and cover them with clarified Butter. 


24. To 
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24. To keep Sturgeon. 


Make a ftrong Lye of Bran and Water, boil and 
ftrain it, and when it is quite cold add to it as much 
Vinegar, Salt, and coarfe Sugar as will give it a plea- 
fant Tafte ; put the Sturgeon into this Pickle, and it 
will keep fix Months. 


25. To make a Sack Poffet. 


Take thirty Eges, beat, them very well, Yolks and 
Whites together; diffolve a Pound of Sugar in a Pint 
of Sack, then put it to the Eggs, and ftrain all into 
a Bafon, fet this over a Chafing-difh of Coals, and 
ftir it all one Way till it be fcalding hot. 

Have in Readinefs three Quarts of Milk boiling 
hot, and pour it gently into the Bafon to the Sack 
and Eggs, and ftir it about till it be allin; then take 
it off the Coals, cover it with a Difh, and lay a Cloth 
over it; let it ftand about a Quarter of an Hour, then 
ftrew on it fome Sugar and Cinnamon, and fo ferve 
it up. 

You may may put into the Sack and Sugar two 
{mall Nutmegs. 


26. Another Way. 


Take fixteen Egos, and beat them very well; take 
alfo a Pint of Sack, fweeten it with Sugar to your 
Tafte, and put it over the Fire, ftirring it all the 
while till it be as thick as a Cuftard ; then have ready 
a Quart of Milk boiling hot, take the Eggs and Sack 
‘ off the Fire, and pour the Milk into it, holding your 
Hand a good Height as you pour it; then cover it 
with a warm Difh, and let it ftand a little while. 

27. To make a Cuftard Poffet. 

Take fourteen Eggs, beat them very well, and put 
to them twelve Spoonfuls of Sack, nine of Ale, and 
half a Pound of Sugar. 

Set them upon fome Coals and warm them, then 
{train them, and fet them on again, and heat them 


till 
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till they begin to thicken; and if you pleafe, you 
may add a little Nutmeg. 

Take one Quart of Cream and boil it, pour it into- 
the Eggs, cover it up, and let it ftand half an Hour; 
then ferve it up. 


28. Lo make a Syllabub. 

Grate the Rinds of two {mall Lemons ; take halfa 
Pint of white Wine, or Rhenifh, a quarter of a Pint 
of Sack, the Juice of two Lemons; put thefe into a 
Quart of Cream, keeping it ftirring all the Time, to 
prevent it from turning; and laftly fweeten it to your 
Tatfte. 

When this is done, whip it up, and let it ftand 
four Hours before it be eaten. 


29. Lo make Cheefecakes. 


Take two Gallons of Milk and make it pretty hot, 
then run it like a Cheefe, and when it has curded, 
drain it very well, and prefs it to get out the Whey. 

When the Curd is dry, rub it through a Sieve by 
little and little; take two Pounds of Butter and melt 
it into the Curds, then take the Yolks of fixteen 
Eggs, and half the Whites, and mix them with the 
Curd and Butter, and fweeten all to your Tafte; put 
in alfo a little Rofe Water, and if you would have 
fome of them with Plumbs, add fome Currants clean 
wafhed and picked; the others may be plain. 

You may either make Puff or fhort Pafte, which 
you pleafe. 

Roil them out pretty thin, and bake them in Tin - 
Pans: Let your Oven be heated as for Tarts, and a 
little while will bake them. 


30. To make Pancakes. 
Take a Pint of Cream, a Blade of Mace, a little 
Cinnamon, and half a Nutmeg cut in Pieces; boil 
all thefe very well together, and ftir it till it is cold; 
then take the Yolks of eight Egos, and the Whites 
of five, let them be beaten with half a Pound of Su- 
gar, 
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gar, and a little Salt; then thicken them with Flour 
and ftir in the Cream clean from the Spices. 

Take a Frying-pan, and when it is hot take a little 
Butter tied up in a Rag, and juft rub ic over the Pan 
for a Pancake or two at firft, and that will be enough, 
for they will afterwards fry themfelves. 

Lay the Batter in the Pan very thin, and when 
brown on one Side turn it; when it is done, roll it 
up like Wafers, and put it on your Difh. 


31. Lo make Scotch Pancakes. 


_ Take a Pint of Cream, the Yolks of eight Eggs, 

and fix of the Whites, a quarter of a Pound of Butter, 
three Spoonfuls of Flour, a little Sack, Sugar, and 
Nutmeg; put the Butter into the Cream, and fet it 
over the Fire till it boils, then take it off. 

Stir the Eggs, being firft well beaten with the Sack, 
Sugar, and Nutmeg, into the Cream and Butter, beat 
all well together, ftir in the Flour, and beat it all up 
to a Batter. 

Put fome Butter into a fmall Frying-pan, and when 
it is melted, put in a little Batter, and fry it till ic 
be juft brown next the Pan; then turn it into a Difh 
with a little Sugar ftrewed on it, and ftrew a little 
more Sugar over the Pancakes. 

When this is done, take a little more Batter and 
put it into the Pan, and when done as before, put it 
upon the firft Pancake in the Difh, and ftrew more 
Sugar over it; and fo proceed till all'is done. 


32. Another Way. 

Take the Yolks of eight Eggs, and the Whites of 
fix and beat them very well; add to this three Spoon- 
fuls of Flour, and beat all very well together. 

Take alfo a Pint of Cream, a Quarter of a Pound 
of Butter, a grated Nutmeg, three Spoonfuls of Sack, 
or Orange-Flower Water ; and if you pleafe, you may 
add a little Sugar; then melt the Cream and Butter 
over the Fire, and mix all well together, 


tor) 


Put 
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Put a little Butter into a Frying-pan, and then pour 
fome of this Batter into it, and let it run about the 
Pan, that the Cake may be as thin as poffible: Turn 
it out into a Difh as foon as one Side begins to be 
brown, (for they muft be fried only on one Side) and 
ftrew a little Sugar over it, and fo proceed till all are 
done, always ftrewing a little Sugar over each when it 
comes out of the Pan, and laying them one upon 
another. 

This Quantity of Batter will be fufficient for twenty 
Pancakes, 

33. To make Almond Furmety. 

Take half a Pound of Hartfhorn, and a penny- 
worth of Ivory Shavings, and add to them three 
Quarts of Water, and Ict it boil gently toa {tiff Jelly ; 
then ftrain it, and put to it half a Pint of thick 
Cream, a Blade of Mace, a little Orange-Flower- 
Water, and fweeten it to your Tafte. 

Boil it again till you find that it 1s pretty thick, 
then pour in out intoa Pan, and keep it ftirring till 
it 1s almoft cold, then put it into Cups. 

Blanch fome Almonds and cut them in long Slices, 
fet your Cups in hot Water before you turn them out, 
and ftick the Almonds in the Frumenty. 


34. To make Rice Furmety. 

Take a Pint of Cream and boil it; have in readi- 
nefs two Ounces of the fineft Rice Flour; ftir the 
Cream till it is almoft cold, and put in the Rice by 
little and little as you fee ic mix: Add to it a little 
Orange-Flower-Water, or Laurel Leaf, and fweeten 
it to your Tafte with very fine Sugar. 

When it is boiled enough, it will flip from the 
Spoon; and it muft be done on a very flow Fire. 


35. To make Cream Cheefe. 

Take five Quarts of new Milk frefh from the Cow, 
and add toit a Quart of Cream, and a Pint of warm 
Water ; then ats it all together, and put into ita little 

Runnet, 
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Runnet, fo that it may come gently, and when it is 
come cnough, ftir ic down a litle, not breaking the 
Curds. 

Then put the Curds and Whey together into a 
Cloth, and turn it from one Side of the Cloth to the 
other, till the Whey be all run out. 

Put it then into the Vat, or prefs it gently, laying 
on but two Pounds at firft, and encreafing the Weight 
gradually, till you have laid on feven Pounds ; falt it 
a little while it is preffing, and when it has lain two or 
three Days, put it into fome Nettles to ripen it; and 
change your Nettles once in two Days, or every Day 
as you fee Occafion. It will be fit to eat in a Fort- 
night’s Time. _ 

36. To make Slip Coat Cheefe. 

Take two Quarts of new Milk from the Cow, 
and add to it one Pint of Cream; put to them a 
little Runnet, and when it is come, break it very 
well, finking it with your Hand from the Whey ; put 
it then into the Moat ina wet Cloth, and prefs ic with 
a four Pound Weight. 

Turn it once in two Hours in a wet Cloth, and 
when you have turned it three Times, ftrew a little 
fine Salt upon it, and fo keep it turned every two 
Hours in a wet Cloth all the Day, and at Night turn 
it into a dry Cloth. 

The next Morning take it out, and lay it in Vine» 
Leaves, and change the Leaves twice a Day till you 
find it fit to eat, which is ufually in eight or ten Days. 


37. To make a Straw Cheefe. 

~ Take three Quarts of Milk as warm from the Cow 
as can be had, and put to this a Quart of Cream ; 
{train both together, and put in as much Runnet as 
will fetch that Quantity of Milk in half an Hour , 
when it is come hard, lay it with a fkimming Difh 
upon the Straw, laid over.a Tray upon a Cheefe 
Latider, and break the Curd as fmall as you can. 
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When it is all out of the Tub, cover the Cheefe 
with the Straw, and an Hour afterwards turn it upon 
dry Straw, and fafhion the Ends with a Spoon to 
make them fquare. 

Turn it upon dry Straw every Hour all the Day, 
laying the Sides of the Straw over the Cheefe. The 
two laft Turnings at Night fprinkle a little Salt upon 
it; only fprinkle one Side at each Turning. 

Turn it upon dry Straw the next Morning, and 
fo continue to turn it Morning and Evening, til it be 
fit to eat ; which will be in eight or ten Days time. 

When it is three days old, you need not cover it 
with the Sides of the Straw. 

If too great a Coat of Mouldinefs grows on it, 
wipe it with a foft Cloth. 


38. To make white Cuftards. 

Take a Pint of Cream, fet it on the Fire witha 
Blade of Mace, and let it boil till it taftes of it; then 
take it off and fweeten it to your Tafte. 

Beat the Whites of three or four Eggs to a Froth, 
and till they are all thick, then put them into the 
Cream, and fet it on the Fire again, and let it boil 
foftly, ftirring it all the Time, till it is’ thick, and 
then take it off the Fire, and put a Spoonful of 
Orange-Flower-Water or Rofe-Water into it; put it 
into your Cuftard Difhes, and when they are thoroughly 
cold, they are fit to be eaten. 


39. To make a Tanfey. 

Take a Quart of Cream and boil it, then take 
twenty Eggs, leave out twelve of the Whites, and 
‘mix them with your Cream; add half a Pound of Al- 
monds beat very fine, with a little Orange-Flower- 
Water. | | 

Take as much Spinage as will give your Pudding 
a lively Green, and as much Tanfey as will give ita 
fufficient Flavour; add alfoa few Prim-Rofe Leaves 3 


then mix all thefe together, and {weeten 4t to your, 
‘Faite, 


Melt! 
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Melt a Quarter of a Pound of Butter into it, ftir 
it over a flow Fire that itdo not burn. When this is 
done, rub the Infide of a Difh with a little Butter, 
then put this into it, and fet it in a flow Oven, and 
when it is baked ftick it with blanched Almonds and 
Citron, and put Oranges fliced in Quarters over it, 


40. Lord Conway’s baked Pudding. 


Boil a Pound of Rice in a Quart of Cream till it is 
very foft ; take it off the Fire, and beat it in a Mortar, 
till you cannot difcover one whole Corn. 

Take three quarters of a Pound of Almonds blanch- 
ed, and beaten with as much Rofe- Water as will keep 
them from oiling, and mingle them with the Rice. 

Take alfo halt a Pound of Beef Suet, and the Mar- 
row of three or four Bones, cut it fmall, and put it 
to the Rice and Almonds. 

Then take the Yolks of ten Eggs, a little Sack, 
but not fo much as to make its Tafte perceptable, 
and add this to the reft; then take as much erated 
Bread as will make it of a proper Confiftance, mingling 
all together with a quarter of a Pound of Sugar, a Nut- 
meg grated, and Salt, to your Tafte. Butter your 
Difh well, then put it in and bake it. 


At. An Orange or Lemon Pudding. 


Take three Oranges or Lemons, grate all the 
Outfide off them, and add to that which is grated 
twelve Ounces of double-refined Sugar, then put them 
into a Stone Mortar, and beat them very well together ; 
add to this eight Ounces of frefh Butter, and beat all 
again very well. 

Take the Yolks of twelve Eggs, beat them firft 
well by themfelves, and then put them into the Mor- 
tar and beat them with the other Ingredients. 

Make a good Pafte, and lay a Piece of it very thin 
at the Bottom of your Difh; then put in the Pulp, 
and lay another thin Piece of Pafte overit. Bake it 
with {mall Tarts; half an Hour will be fufficient. 
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42. Io make a Quaking Pudding. 

Take a Quart of Cream and four Spoonfuls of fine 
Flour ; add to thefe the Yolks of ten Eggs, and the 
Whites of but two: Mix all well together. 

Put this Mixture into a Pudding Pan that 1s wider 
at the Top than any where elfe, that the Pudding may 
come out the eafier; tie a Cloth over the Top of 
the Pan, and put itintothe Pot to boil; let there bea 
quick Fire under it, and in about an Hour it will be 
enough, and fit to eat. 

When you ferve it up, put fome beaten frefh But- 
ter to it, and ftrew fome Sugar on the Top. Melt 
your Butter with Sack. 


43. To make a Rice Pudding. 

To one Quart and half a Pint of Milk add a Pound 
of ground Rice, and give it a boil, ftirring it all the 
Time ; then take it off and ftir into it half a Pound of 
Butter. 

When it is cold, take the Yolks of feven Eggs, 
and the Whites of four, and put them into it, and 
fweeten it to your Tatfte. 

You may add a little Citron if you pieae Three 
Quarters of an Hour will bake it. : 


44. Another Way to make an Orange Pudding. 

Take the Rinds of four Oranges, pare them and 
boil them, as if they were for Chips, fhred them as 
{mall as you can, and add ten Ounces of double re- 
fined Sugar. 

Then put thefe into a ftone Mortar, and beat them 
well together; add to them three Quarters of a 
Pound of good Butter, and beat it among them alfo, 
and put to “them twelve Eggs, firft beat well by them- 
felves. 

Make avery good Pafte; roll it as thin as you can, 
and put a Sheet of it at the Bottom of a Difh; then 
putin your Mixture, and another Sheet of Pafte over 

it. 
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it. Bake it with Tarts, and three Quarters of an 
Hour will do it. 


45. Lo make Almond Cheefecakes or a Pudding. 


Take half a Pound of Almonds, blanch and beat 
them exceeding fmall with a little Rofe-Water, and 
then add to them half a Pound of Sugar; take the 
Yellow Peel of a frefh large Lemon, boil it very ten- 
der, beat it, and rub it through a Sieve into the 
Almonds. 

Take then the Yolks of eight Eggs, and the Whites 
of four, beat them and {train them among the other 
Ingredients ; then take three Quarters of a Pound of 
frefh Butter, melt it, and when it is almoft cold mix 
it among all the reft. 

You may add Cream if it be too thick; and they 
are beft baked over Night. 

If it be for a Pudding, put fome Cruft crofs and 
crofson the Top, cut with a jagging Iron. 


46. To make an Almond Pudding. 


Take one Pound of Almonds blanched and ground 
very fine with fome Sugar, one Pound of Naples Bif- 
cuits finely grated, and the Marrow of fix Bones cut 
fine, (if you have not Marrow enough, cut fome 
Beef Suet very fine inftead thereof) take alfo a Quar- 
ter of a Pound of Orange-peel, and as much Citron 
cut thin, a little Mace, the Yolks of twenty Eggs, 
and ten of the Whites, and mix all well together. 

Boil fome Cream, and let it ftand till it be cold, 
then put in as much as will make your Pudding of an 
indifferent Thicknefs. 

You may if you pleafe put in Carraway-feeds and 
Ambergreafe. 

47. To make white Puddings. 


Take a three Penny Dutch Loaf, fcald it with 
three Pints of Milk; add to this half a Pound of 
Bifcuits, a Quarter of a Pound of Almonds beat fine 

with 
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with a little Rofe Water, to keep them from oiling ; 
the Marrow of two Bones, with one Pound of Beef 
Suet cut very fine, a little Cinnamon beaten, the Yolks 
of ten Eggs, and fix of the Whites; fweeten all thefe 
to your Tafte, and then add fome Currants well 
wathed and cleaned, and fill the Guts. 

If you would have any plain you mutt Jeave out the 
Currants, but inftead thereof add a little Citron. 


48. To make Black Puddings. 

Take two Quarts of Blood and three Quarts of 
Oatmeal fifted and picked clean; to thefe pour three 
Quarts of boiling Milk, and let it ftand all Night 
covered clofe. 

In the Morning mix all very well together, and put 
in a good Quantity of Leeks, Pennyroyal, Savoury, 
and Fennel; of Mace, Cloves, and Pepper, a Quar- 
ter of an Ounce each, anda little Salt, if the Blood be 
not falt enough. 

Chop fix Pounds and a Half of Hog’s Leaf, but 
not very fmall, melt fome of the Flea and pour it 


into the reft; then mix all well together with your 
Hands, and fill the Guts. 


49. To make Black Puddings Mrs. Chafe’s Way. 


Take four Quarts of once-cut Oatmeal well picked, 
{cald it in four Quarts of Hog’s or Calf’s Blood 
{trained whilft warm ; then add fix Pounds of Beef 
Suet fhred fmall, and three Pints of Milk; of Nut- 
meg, Cloves, and Mace, take an Ounce each, a little 
Pepper, a Handful of Salt, fix large Handfuls of 
Pennyroyal when picked, Strawberry Violet Beats, and 
Marygold Leaves, of each a Handful, and of Thyme 
and Sweet Marjoram half a Handful of each. 

Chop the Herbs very fmall, and then ftir all to- 
gether, ftrewing among it fix Pounds of Hog’s Lard 
cut in large Squares. 

With this fill the Guts, but not too full; let them 
boil gently an Hour and a half, and then lay them in 
Straw to cool. 

50. To 
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50. To make Sugar-Cakes Mrs. Crumfeld’s Way. 


Take a Pound of {weet Butter and a Pound of 
Flour, crumble your Butter in the Flour, and then add 
the Yolk of two Eggs, a Spoonful of Ale Yeaft, a 
Spoonful of Rofe Water, and a few Carroways. 

Bake the Cakes in an Oven as hot as for Tarts, and 
fcrape a little Sugar over them before they go in, and 
do the fame when they come out. 


51. To make Sugar Cakes another Way. 


Take four Eggs and eight Spoonfuls of Rofe Water, 
ftir them about with a Pound of double-refined Sugar 
’ beaten and fifted, then add a Pound of Flour dried ; 
-mix it with the other Ingredients, and ftir all well 
together. 


52. To make Portugal Cakes. 


Take a Pound of the fineft Flour, and dry it very 
well, then take a Pound of white Sugar, beat it, dry 
it, fift it through a Hair Sieve, and then mix it with 
the Flour. 

Take a Pound of fweet Butter, cut it into a Pan of 
Water, and when you have wafhed it well drain the 
Water from it, and work it with your Hands till it is 
foft ; when it is foft take half the Sugar and Flour, and 
fprinkle them gradually upon it, working it with 
your Hands all the Time; then add the Yolks of fix 
Eggs, and two of the Whites, and {trew in the other 
half of the Flour and Sugar by Degrees, working it 
all the Time, as before. 

Let your Pans be buttered, and fill them about - 
three Quarters full. 

Your Oven fhould be of a moderate Heat, that they 
may rife by Degrees, and not colour. 


53. Io make Portugal Cakes another Way. 


Take a Pound of Loaf Sugar, beat it very fine, 
and fift ic through a Tiffany Sieve, then add to it a 
Pound of the fineft Flour that has been well dried 
before a Fire, and mingle them together. 


Take 
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Take a Pound of Butter, wafh it in Rofe Water, 
work it with your Hands till it is very foft, and ftrew 
in by Degrees half your Sugar and Flour: Put in the 
Yolks of fix F'ges, and four Whites, well beaten, and 
then work in gradually the other half of the Sugar and 
Flour. 

After this put in two Spoonfuls of Rofe Water, and 
a Pound of Currants ready fcalded and dried; have 
your Pans ready buttered, and then fill them almoft 
full, {crape fome double-refined Sugar on them, and 
then put them into the Oven. 


54~ Lo make Portugal Cakes another Way. 


Take half a Pound of {weet Butter and half a Pound 
of fine Flour, and mix them together; add half a 
Pound of Currants clean wafhed, picked, and dried, 
and plump them a little; half a Pound of Loaf Sugar 
beaten very fine and fifted, the Yolks of three and the 
Whites of two Eggs beaten up with two or three 
Spoonfuls of Rofe Water; mix thefe with the Butter 
and Flour, and make a Pafte as light as fora Pudding, 
{tirring all well together. 

When this is done butter your Pans, and put the 
Pafte into them ; ftrew Sugar over them till they are 
pretty well covered with it, and then fet them in the 
Oven, but do not ftop the Mouth of it, becaufe they 
muft not be very brown, and they will be fpeedily 
baked. 

When you have turned the Cakes out of the Pans 
put them on Papers, fet them in the Oven again, and 
‘dry them for keeping. You may put in what Spices 
you pleafe. 


55. To make a Cake. 


_ Take fix Pounds of Currants, clean wafhed, picked, 
and dried, two Pounds of Raifins ftoned, fix Pounds of 
Flour, and two Pounds of Citron cut thin and {mall ; 
grate three {mall Nutmegs, and two or three Blades of 
Mace, and add twelve Cloves, and fome Cinnamon ; 

mix 
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mix all thefe together with fix or feven Ounces of 
Sugar. 

Have in Readinefs two Pounds of Almonds blanched 
and beaten fmall with Rofe Water; have alfo a Quart 
of Cream ready to boil, and into it flice two Pounds 
and a half of Butter, and keep it ftirring till ai! be 
melted. 

Take two Dozen of Eggs, add to them a Pint and 
a half of new Ale Yeaft, and whip them well together; 
put your Flour in the Middle, the Almonds and 
Butter on one Side, and the Eggs on the other ; then 
mix them well together, and fet them before the Fire 
to rife. 

When it has rifen enough put it into the Oven, and 
let it bake two Hours. 


56. To make avery good Cake. 


Take a Peck of dried Flour, add to it eight Pounds 
of dried Currants. one Pound of ftoned Raifins, and 
one Quart of Ale Yeaft. 

Melt three Pounds of Butter in a Pint of Milk, and 
put into it a Pint of Canary, and half a Pint of Rofe 
Water ; mingle every Thing then together, and fet it 
by the Fire to rife. 

When it has rifen enough put in a Pound of Sugar, 
an Ounce of Mace well beaten, and fome candied 
Peels, and you may, if you pleafe, put ina Pound of 
Almonds blanched and beaten. 


57. To make an excellent Cake. 


Take half a Peck of Flour, grate two Nutmegs and 
half a Pound of Sugar; add three Quarters of a Pound 
of Butter, and mingle all together. 

Take as much warm Cream, with about half a Pint 
of new Yeaft, as will knead it very light; then adda 
Quarter of a Pint of Sack, half a Pound of Raifins 
ftoned and fliced fall, with four Pounds of Currants 
not wafhed, but only rubbed well with a Cloth. 


Ne, XXJX. N 58, To 


98 The BRITISH HOUSEWIFE. 


58. Tomake a Plumb Cake. 


Take feven Pounds of Flour well dried before the 
Fire, put into it a Pound of white Sugar, with a 
Grain of Mufk, three Nutmegs grated, and fome 
Mace powdered. - 

Take a Quart and Half a Pint of Cream, cut into 
it three Pounds of frefh Butter, fet it upon the Fire, 
and let it be juft hot enough to melt the Butter; put 
this into the Flour, with a Quart of good Ale Yeaft, 
and the Yolks of twenty Eggs with ten of the Whites 
beat very well, a Pint of Sack, and a Quarter of a 
Pint of Rofe Water. 

Mix all thefe very well with your Hands, and 
while the Oven is heating cover it with a Cloth, and 
fet it before the Fire to rife. 

When the Oven is hot put into the Mixture feven 
Pounds of Currants well wafhed, picked, and dried, 
two Pounds of Raifins ftoned and cut into two or three 
Pieces, Half a Pound of Citron, and the Peels of an 
Orange and Lemon cut into large Pieces. 

When this is mixed butter the Hoop, and put the 
Cake into it: The Oven muft be of a moderate Heat, . 
and about three Hours will do it. After it is baked 
it muit be iced. , 


59. To make Shrew/bury Cakes, 


Take Half a Pound of Sugar, a little Cinnamon, 
and a few Cloves beaten very fine, add a Pound and 
a Half of Flour, and a Pound of Butter without Salt, 
and the Water fqueezed out of it; then break in three 
Eggs, and work all well together. 

“Butter your Papers, roll it very thin, and nia bake 
them in an Oven not too hot. 


60. Lo make a Seed Cake. 

Take Half a Peck of Flour, three Pounds of Car- ° 

raway Comfits, three Pounds of frefh Butter, a Do- 

zen Eggs, a little Nutmeg, and a Pound of white 
Sugar. 

You 
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You muft work about Half of the Flour with Yeaft 
and Eges, and let it rife before the Fire ; then mix the 
other Half of the Flour with the Butter, and work 
every Thing very well together, adding fome more 
Sugar. 


61. To make a good Seed Cake. 
Take Half a Peck of Flour, and a Pound and a 


Half of Butter, and work them very well together ; 
then take a little more Flour, a little Salt, an Ounce 
of Carroway Seeds, anda Pound and a Half of Car- 
roway Comfits; mix thefe together with fix Eggs, 
three Quarters of a Pint of Ale Yeaft, and a Sufficiency 
of Cream to make them into a light Pafte, but fo ftiff 
that you may work it up; then add the Butter and 
Flour, and Half a Pound of ordinary Loaf Sugar 
beaten and fifted; knead all well together, put ic 
into your Hoop, and ftrew a few Carraway Seeds 
over it. | 

The Oven muft be as hot as for fmall Bread, and. 
three Quarters of an Hour will do it. 


62. To make a light Seed Cake. 


Take a Pound of Flour well dried, a Pound of 
Sugar well fifted, a Pound of Butter, the Yolks of 
twelve Eggs and the Whites of fix, and a Pennyworth 
of Caarrway Seeds; mix all well together. 


63. To make a Seed Cake or Buns. 


Take four Pounds of Flour well dried, and mix 
into it a Pound and a Half of Butter; add a Pint of 
Yeaft, a Pint and a Half of Cream, a little Rofe 
Water, and two Nutmegs‘grated ; knead all well to- 
gether, and fet it before the Fire to rife. 

When the Oven is hot add a Pound of Carraway 
Comfits, and Half a Pound of Bifcuit Comfits ; then 
butter your Paper, and make them up as faft as 
you can. | 
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64. To make a Bath Seed Cake. 


Take Half a Pound of Flour, feven Eggs, feven 
Spoonfuls of Yeaft, two Spoonfuls of Wine, and two 
Spoonfuls of Rofe Water; mix all well together, and 
let it rife before the Fire. 

Work up a Pound of Butter with a Pound of Flour, 
then ftir all well together, adding a Pound of Car- 
raways, and bake it in a hot Oven. 


65. To make a Carraway Cake. 


Rub a Pound and three Quarters of Butter into four 
Pounds of Flour, and add tu ita Quart of Cream made 
hot; beat fix Eogs into a Pint of Yeaft, ftrain them 
into your Flour, Butter, and Creain, and then grate 
in two Nutmegs. 

Mix all up well with your Hands, and fet it before 
the Fire to rife: When it has rifen ftrew in a Pound 
and a Half of Carraways, a Pound of Bifcuit Com- 
fits, Half a Pound of Citron Peel, a Quarter of a 
Pound of Lemon and two Ounces of Orange Peel 
fliced thin. 

By this Time your Oven fhould be hot, then put 
it in, and an Hour and Half will do it. 


66. To make {mall Carraway Cakes. 


Take a Quart of fine Flour, fourteen Ounces of 
Butter, five or fix’ Spoonfuls of Ale Yeaft, and the 
Yolks of three Eggs, with the White of one; mix all 
together with as much Cream as will make it intoa 
thin Pafte, and let it lie before the Fire to rife. 

When it has rifen put to it a Handful of Sugar, 
and half a Pound of Carraway Comfits; work them 
into long Cakes, wafh them over with Rofe Water 
and Sugar, and pick up the Top with the Point of 
a Knife. The Oven fhould be moderately hot. 


67. -Io ice a Cake. 
‘Take a Pound of double refined Sugar finely beaten 
and fitted, add to it asmany Whites of Eggs as will 
make 
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make it of a good Confiftence, and if you pleafe you 
may perfume it with Ambergreafe, and beat it very 
well with a Silver Spoon, for the longer it is beat the 
whiter it will be. | 

When you draw the Cake out of the Oven take 
fome ftiff Feathers, and with them fpread this Icing 
all over the Top and Sides of the Cake, and in a little 
Time it will be dry. 

This Quantity will ice a pretty large Cake. 


68. To make Whigs. 


Take three Pints of Flour, a Pound of Butter, and 
about a Quarter of a Pound of Sixpenny Sugar; rub 
the Sugar and Butter into the Flour, with a little Salt, 
put in about three Spoonfuls of Carraway Seeds, and 
one Nutmeg grated; then put into thefe two Eggs 
well beaten and mixed with a Pint of Ale Yeait, and 
ftrained through a Sieve; mix thefe all together with 
Halfa Pint of warm Cream, and let it rife before the 
Fire. 

The Oven mutt be as hot as for French Bread, and 
a Quarter of an Hour will bake them. 


69. To make Lemon Cakes. 


Take a Pound of double-refined Sugar, beat it 
fmall, and fift it; take alfo the Peels of two large 
Lemons grated, and the Whites of two Eggs; beat 
the Peel and the Whites of the Eggs well together ; 
then mix it with the Sugar, and drop it upon Papers, 
but do not put it into the Oven direétly. Let your 
Oven be no hotter than when fmall Bread is drawn. 


4 ad O make Orange Cakes. 


Cut your Oranges into Quarters, take out the Meat 
clean from the Peels, and put it in a Glafs by itfelf ; 
then cut the Peels in long Slices, and lay them in a 
Bafon of cold Water as foon as you cut them; boil 
them in three Waters till they are tender, then take 
-them up, and diy them in a Cloth. 
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Whilft the Peels are boiling let the Seeds and Skins 
be taken from the Meat and Juice, then take their 
Weight of double-refined Sugar fifted, boil it up to a 
Candy Height, and put in the Peels cut very {mall ; 
{tir it very well together, but do not let it boil ; then 
take it off the Fire, putin your Juice and Meat, and 
keep ftirring it till it is cold enough to put into Glaffes, 
and then put them into a Stove to dry. 


71. To make clear Quince Cakes. 


Take the right Apple Quince, pare it, and cut out 
the Core; take as many Apples as Quinces, juft cover 
them with Wattr, and let them boil till they are 
broke, then ftrain them through a Flannel Bag, and 
to a Pint of Jelly put a Pound of Sugar to make ita 
high Candy, and let it juft {cald over the Fire ; then 
put them into your Glaffes, and fet them in a Stove, 


72. Lo make Quince Cakes. 


Take your Quinces, pare them, core them, put 
them into hot Water enough to cover them, and let 
them boil tender, then rub them through a Sieve. 

Take two Pounds of the Pulp, mix with it three 
Quarters of a Pound of fine Sugar, with a little Water, 
{tir ic well together, and boil it to a Candy ; then put 
itinto your Glaffes, and fet them in a Stove. | 


73. Lo make Quince Pafte. 


Scald your Quinces in Water till they are. tender, 
then pare them, fcrape them fine with a Knife, and 
put them into Apple Jelly ; let it ftand till you think 
it thick enough. To make a Candy you muft adda 
Pound of Sugar toa Pint of Jelly. Put in your Pafte, 


teald it, and fet it afterwards in a Stave. 


74. Yo make Bifcuit Cakes. 

Take fix Regs, leaving out one of the Whites, two 
Spoontuls of Damafk Rofe Water, and one Pound of 
Sugar finely beaten and fifted; beat all thefe together 
an Eiour, then put to them a Pound of Flour, and 

two 
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two Spoonfuls of Carraway or Coriander Seeds; beat 
it well together another Hour, and take particular 
Care that no Lumps be left in it; then drop them on 
four double Papers, buttering them a little, and fo 
bake them. 

You mutt be careful to beat them in a wooden Bowl 
all one Way. 

When they are baked take them off the Papers, put 
them into a Sieve all together, and let them ftand in 
the Oven till next Day. 


75. Tomake Almond Knots. 


Take a Pound of Sugar finely beaten and fifted, 
and a Pound of blanched Almonds, beat them in a 
Marble Mortar till they are very {mall, putting in a 
little Rofe Water to keep them from oiling; then 
mix the Sugar and Almonds together in a Silver 
Difh, and take the Whites of two or three Eges, beat 
them very well, and put the Froth to the Almonds 
as it rifes; add Half a Spoonful of Gum Dragon dif- 
folved in two or three Spoonfuls of Rofe Water, and 
when all are put together fet the Difh upon a Chafing- 
difh of Coals, and let it ftand till it is dry enough to 
roll: When you take it off the Fire put in a few Cori- 
ander Seeds, and a little Ambergreafe or Mufk. 

You muft bake them upon oiled Papers, and let the 
Oven be almoft as hot as for fmall Bread. 


“6. To make French Bread. 


Take Half a Peck of Flour with a little Salt in it, 
a Quart of warm new Milk, and Half a Pint of Yeaft; 
{train your Milk and Yeaft together into the Flour, 
ftrew a little Flour over it, and let it lie and rife while 
the Oven is heating. 

When the Oven is hot break into the other Things 
a Couple of Eggs, and with a Pudding-ftick beat all 
up into a light Pafte, and fhape it in your Dithes. 

If you chufe it you may make them into little Rolls; 
bake them in a quick Oven, and Half an Hour will 
do them, 
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When they are baked chip them while they are hot: 
Half a Peck of Flour will make three Dozen of 
Rolls. 


49. To make Bifcuit Bread. 


Rub a Pound of Butter into three Pounds and a 
Half of Flour, and add a Pound of Sugar, an Ounce 
of Carraway Seeds bruifed, and fix Spoonfuls of Yeaft. 

Make thefe into a Pafte with warm Water, and fet 
it before the Fire to rife a little. 

When it has rifen roll it out into Cakes, and prick 
them full of Holes on both Sides; bake them in an 
Oven not too hot. 


78. To make Gingerbread. 


Take a Peck of Flour, fix Pounds of Treacle, fix 
Ounces of Ginger, two Pounds of Sugar, two Pounds 
of Butter, and Half a Pint of Milk; melt the Butter 
with the Milk, and mix all into a Pafte. 

You may make it into what Shape you pleafe, and 
bake it. 


“g. Another Way. 


Take a Pound of the beft Jordan Almonds, lay 
them all Night in cold Water, then blanch them, and 
pound them very {mall in a little Rofe Water. 

When you take them out of the Mortar add to 
them two Pounds of double-refined Sugar well fitted, 
and Cinnamon and Ginger in fine Powder to your 
Tafte ; mix all together, and add a little Gum Dra- 
gon foaked in Rofe Water. 

- This ought to be done over Night, and in the 
Morning mould it well with a little more refined Su- 
gar, and harden it in the Oven. 


80. To make Gingerbread another Way. 

Take two Nutmegs, an Ounce and a Half of 
Ginger, a Pennyworth of Cinnamon, fome Cloves 
and Mace, a little Guinea Pepper, Coriander Seeds, 
Carraway Seeds, Cardamums, and Long Pepper ; 

mix 
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mix all thefe together, and do not let the Tafte of any 
one Spice be perceived above the reft. 

Then take a Pound of Butter, two Pounds of 
Sugar, and a Quarter of a Pint of Milk; melt the 
Butter and Sugar in the Milk, and add to them the 
Spices; make all up into a very light Patte, and let 
it rife by the Fire a Quarter of an Hour. 

When it has rifen make it up into little Cakes, and 
wath them over withan Egg; then bake it. 

You may put into the Pafte five Ounces of Citron, 
or fome Lemon and Orange Peel cut. | 


81. Lo make Gingerbread another Way. 


Take four Pounds of Flour, two Pounds of Sugar, 
Half an Ounce of Caraway Seeds, and Half an 
Ounce of Coriander Seeds, well beaten and fifted; an 
Ounce of Ginger, and two grated Nutmegs; Cinna- 
mon, Mace, Cloves, Jamaica Pepper, and Carda- 
mum Seeds, of each a Pennyworth. 

Mix thefe with the Flour and Sugar, and make it 
into a pretty ftiff Pafte, with a2 Pound of melted But- 
ter, Half a Pint of Milk, and four Eges; then fet it 
by the Fire a Quarter of an Hour to rife. 

Form it into little Cakes, and wafh them over with 
the Yolk of an Egg; butter the Papers you lay them 
on, and be careful your Oven be not too hot. 

If you pleafe you may add a little Orange and 
Citron Peel, 


82. Mrs. Banbridge’s Gingerbread. 


To two Pounds and a Half of Flour add ten Ounces 
of Butter, Half a Pound of Sugar, Half an Ounce 
of Ginger, and a Table Spoonful or two of Cara- 
way Seeds. 

Melt your Butter in a Pound and a Half of Trea- 
cle, and mix all well together; put it on Tin Plates, 
and let it be baked very quick, but not fcorched. 
When the Oven is pretty cool put it in again to 


harden. | 
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89. To make Bifcuits. 

Beat a Pound of fine Sugar, well pounded and fifted, 
and eight Eggs together with a Whifk for an Hour, 
and add the Rind of a Lemon or Orange grated. 

When this is done, take a Pound of dry Flour, and 
ftir all together very well gently. 

Bake them in Cards made like little Dripping-pans ; 
let your Oven be pretty quick but not too hot. This 
Quantity will make fix Dozen. 


84. Zo make Almond Bifcuits. | 

Take half a Pound of Almonds blanched and beat 
very fine, with as much Rofe or Orange-Flower Wa- 
ter as will keep them from oiling. 

Then take the Yolks of eight Eggs, and four of 
the Whites; beat thefe till they are of a thick Froth, 
and then add to them three Quarters of a Pound of 
double refined. Sugar well fearfed, and beat both 
with a ftrong Spoon all the while the Oven is heating ; 
‘grate in the Rind of two Lemons, and add a little 
Mufk and Ambergreafe if you like it. 

Mix all thefe wich the beaten Almonds till there be 
no Lumps; and when the Oven is ready, add three 
Ounces of Flour, which muft be juft ftirred in and 
not beaten. 

Butter your Rim, and fill them about half full 
upon white Paper, and juft as you put them into the 
Oven fhake a little fine Sugar upon them. 

85. To make Bath Bifcuits. 

Take two Pounds of Flour, halt an Ounce of Car- 
raway Seeds bruifed, a Quarter of a Pound of Sugar, 
and a Quarter of a Pound of Butter; melt your But- 
ter in fome. Milk, and make all up into a {tiff Pafte; 
roll it out very thin, and bake the Bifcuits on Tin 
Plates. 

86. Lo make French Bifcuits. 

Blanch and beat one Pound of Almonds, grate three 
large Lemon-peels, and mix them together, and beat 
them for half an Hour. | 

| Then 
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Then take a Pound of double refined Sugar well 
dried and fearfed, and put it to the Almonds and 
Lemon-peel ; put thefe into a Silver Bafon, and fet 
them on the Fire, keeping it ftirring to dry up the 
Moitture. 

Put it into the Mortar again, and have ready the 
Whites of nine Eggs whipped to a Froth, put them 
into the Mortar to the other Ingredients, and beat 
them half an Hour longer; when this is done work 
it up with Sugar into a Pafte. 

87. To make Ratafia Bifcuits. 

Take half a Pound of bitter Almonds, blanch them 

and beat them very fine and very dry ; then mix with 
them a Pound and a half of double refined Sugar 
finely fifted, and as much white of Eggs whipt up: 
» Ufe only the Froth and as much as will make it in a 
good ftiff Pafte, which will be about two Eggs and 
a half. When you have mixed it well, roll it with your 
Hand about the Bignefs of a Nutmeg, and makea little 
dent in the Middle with your Finger, and lay them 
on Paper and bake them ina flow Oven. 

88. Lo make Fruit Bifcuits of all Sorts of Fruit. 

Take ten Ounces of fine Sugar beaten and fifted, 
then put a Quantity of Rafberries in Gally Pots, and 
put the Gally Pots into boiling Water in a Stewpan over 
the Fire, and let them remain till they are fo hot that 
you cannot bearyour Finger in; then pulp them through 
a Hair Sieve, and put them over the Fire again till it 
be pretty hot, and heat your Sugar as hot, then put 
your Pulp and Sugar together while it is hot, and beat 
it with a Spoon. 

Take the white of an Egg and beat it to a Froth, 
and as the Froth rifeth, put it in, beating it all to- 
gether with a Spoon two Hours; then put it into 
Pans made of Paper, and fet them in a Stove till they 
are dry. r 

But if you make them of Oranges or Lemons, you 
muft put to it eight Ounces of Pulp, and thirteen 


Ounces of Sugar; then drop them on Paper. 
Be 89. An- 
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89. Another Way. 


Take what Sort of Fruit you pleafe, pick it clean, 
put it into an earthen Pot, and cover it clofe, put the 
Pot with the Fruit into a Kettle of Water, and let it 
boil till the Fruit be fit to pulp; then force the Pulp 
through a fine Sieve, and to four Ounces of it add fix 
Ounces of double-refined Sugar fifted; heat the Pulp 
and the Sugar afunder till they are pretty hot, and 
then mix them both together, adding a Spoonful of 
the Froth of the White of Eggs. 

Beat it all very well together with a Spoon in an 
earthen Bafon for an Hour, then put it into little 
Coffins of white Paper of what Shape you pleafe, and 
put them into a Stove to dry; when they are dry 
enough you may turn them out of the Papers. 

There mutft be a little Water put into the Pot with 
the Fruit. 

Thefe you may make with Goofberries, Rafberries, 
or any other Fruit. You muft be fure to drain the 
Juice from the Pulp before you force it through the 
Sieve, and let your Whites of Eggs fettle before you 
ufe it, fo that nothing but the pure Froth be ufed. 


90. To make Shoeing-Horn Bifcuits. 


Take Half a Pound of double-refined Sugar, and 
Half a Pound of Powder Sugar, three Quarters of a 
Pound of Flour well dried, and the Yolks of eight 
Eegs, with three Whites, well beaten; mix the Sugar 
and Eggs together firft, then add the Flour, and beat 
them all very wel: together. 

When it is well mixed fpread them upon buttered 
Paper, and fhake fome Sugar upon them when you put 
them into the Oven. 

Take great Care that the Oven be of a moderate 
Feat, and as faft as they are baked you muft cut 
them off from the Papers, and put them upon round 
Sticks. 


a ee 
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gi. Lo make Dutch Wafers. 


Take three Pounds of Flour, three Pounds of Butter 
melted, a Penny Loaf, the Yolks of fixteen Eggs, and 
the Whites of twelve, a Quart of Milk, and a little 
above a Spoonful of Ale Yeaft; mix and work thefe 
perfectly well together, and <fet it before the Fire to 
rife a little before you bake tt. 


92. To make Orange Bifcuits. 


Take fome Orange Peels, and water them two Days 
and Nights, fhifting them Night and Morning ; then 
boil them tender, and when they are boiled {crape the 
White out of the Infide, and add to the Peels three 
Times their Weight of fine Sugar: Firft beat the Peels 
very fine by themfelves, then mix the Peels and Sugar 
well together; make them into little Cakes, and bake 
them on Wafers, 


93. Another Way. 


Take any Quantity of double-refined Sugar grated 
fine, and grate in as much of the yellow Rind of 
Oranges as will make it of as deep a Colour as you 
would have it, but be fure to grate in none of the 
White or Infide; then take the Froth of Whites of 
Eggs well beaten, and Orange Flower Water withGum 
Dragon fteeped in it, of each a like Quantity, and as 
much as will but juft wet it; then work it into a very 
tiff Pafte, cut it into little Pieces, and put them upon 
Papers ; then prick them with a Bodkin, and bake 
them like other Bifcuits. 


94. Zo make Orange Chips. 


Take the fineft Seville Oranges, rub them very 
clean; pare off the Rinds pretty thick, tie them up in 
a fine Linen Cloth, and put them into a Saucepan of 
boiling Water; fer another Saucepan of Water on the 
Fire, and when tha* boi!s put them into it, and fo 
keep changing the Water till they are tender; then 


take them up. 
Teke 
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Take twice their Weight of double-refined Sugar, 
pound and fift it, and to a Quarter of this add a Pine 
of Sack, white Wine, or Water, but Sack is beft, 
and fet it over a quick Charcoal Fire; when the Sugar 
is diffolved, and you have fkimmed it, put in the 
Peels, and let them boil till they are clear; then take 
them out of the Syrup, and juft wet the Remainder of 
the Sugar with fome of the Syrup; fet it over a quick 
Fire, and when it is boiled almoft to a Candy Height 
put in the Chips, and lay them as fmooth as you can 
that they may be all covered; when it has boiled to a 
proper Height take it off the Fire, and lec it ftand till 
the next Day; then take them out of the Candy, and 
lay them upon Glafies. 

Be fure to take ali the Sugar from them as clean as 
you can, and wet them all over with a Feather, fift 
fome double-refined Sugar on them, and fet them in 
a Stove to dry. 


Q5. To make Orange Drops. 


Take fome Oranges, peel them very thin, and boil 
them and the Peels in Water till they are tender, fhift- 
ing them two or three Times. 

When they are boiled very tender {queeze the Meat 
of the Oranges through a Hair Sieve, and add to it 
the Juice of a Lemon, 

Beat up the White of an Egg with the Pulp, add 
to it Half a Pound of double-refined Sugar well beaten 
and fifted, and continue beating it two Hours; then 
drop it on Paper, and fet it in a Stove two Days to 
harden. 

You muft put to Half a Pound of Sugar five 
Ounces of Pulp and Juice; and thus you may do any 
other Fruit. 


96. Lo candy Oranges whole. 


Take the fineft deep-coloured Seville Oranges with- 
out Spots; at the Stalk cut off the Breadth of a Six- 
pence, pick out all the Seeds, and few up every Orange 
fingle in a Linen Cloth. 

Let 
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Let there be two Skellets of Water on the Fire 
covered ; as foon as one boils put in the Oranges, when 
the other boils fhifte them into that, and fo continue 
changing them into a Dozen Waters, till you find them 
quite tender; then take them out of the Cloths, and 
{crape them very clean with a Piece of Glafs. 

Take their Weight of double-refined Sugar finely 
beaten and fifted, and to every Pound of Sugar add a 
Pint of the beft Canary ; boil thefe very well together, 
fkim it clean, and then put in the Oranges; keep 
them boiling till they are tender and clear, covering 
them up clofe. 

Then take their Weight of other double-refined 
Sugar finely beaten and fifted, juft wet it with Sack, 
put it into a Preferving-pan, fet it over the Fire, and 
let it boil; take the Oranges out of the firft Syrup, 
and put them into the Preferving-pan ; fet it off the 
Fire, and let them ftand in it clofe ftopped up all 
Night, and fee that they are covered all over with 
the Syrup. 

Inthe Morning take them out, clear them from the 
Sugar both on the Out and Infide, and lay them on 
Glaffes; then dry, pound, and fift fome double- 
refined Sugar, wet it with a little of the laft Syrup, 
heat it, and with a Feather ice the Oranges all over; 
then fet them in a Stove with a gentle Fire all Night 
to dry. 

In the fame Manner you may do Orange Chips. 


97. To preferve whole Oranges in Felly. 


Take the largeft and thickeftrinded Bermuda Oranges, 
put. them into Spring Water, and fhift them Night 
and Morning for two Days; then take them out of 
the Water, and with a fharp Knife cut a Hole a little 
bigger than a Shilling at the Stalk End, pull out the 
Seeds and Pulp, and pare off the outward Rind as 
thin as may be. 

Put them into frefh Spring Water till the next 
Day, then tie them up feparate in Muflin, and “a 

them 
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them into a Saucepan of Spring Water ready to boil; 
boil them very quick, and having another Saucepan . 
of boiling Water ready fhift them when the firft grows 
high coloured, to keep them pale; when they are fo 
tender that your Nails will eafily print them, take them ° 
up carefully, pull off the Muflin, and lay them fingly 
in a broad Difh or Bafon covered with a Cloth till the 
Syrup is ready, which muft be made thus: | 

Take as many Pounds of Sugar as will make Syrup 
fufficient to cover the Oranges, putting fomething 
better than a Pint of Water to a Pound of Sugar. 

Before the Oranges are put into the cold Syrup let. 
the Threads or Skins be pulled out gently, then boil 
them in the Syrup very quick, fkimming it all the 
Time, till they are clear and tender; when this is 
done make the Jelly in the following Manner : 

Take fome Codlins or John Apples, pare them, 
quarter and core them, and throw them into clean 
Water; fet on a Skellet with a fufficient Quantity of 
clear Spring Water, put in the Codlings, and boil 
them to a Jelly; then pour them out, and fqueeze 
the Jelly from the Apples through a Flannel Bag; 
add the Weight of the Jelly in double-refined Sugar, » 
and boil it till tr is a ftrong Jelly. 

Then drain the Oranges well from the Syrup, hav- 
ing the Pots or Glaffes ready, and before you put in 
the Oranges fill them with the Jelly ; then lay them 
in, and pour the Remainder into the Glaffes; put on 
the Caps, and fet them by for Ule. 


98. Another Way to preferve Oranges whole. 

Chufe the Oranges of the deepeft Colour you can. 
get, core them on the Side, or at the Stalk End, and 
fave the Juice that runs clear from them to put into 
the Jelly. 

The Liquor muft be made with Pippins, pared, 
fliced, and boiled in Water till they are tender; then 
take them out, and putin frefh, and thus do till it be 
very ftrong; then ftrain it through a Hair Sieve, 

to 
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to every Pint of the Liquor add a Pound of double- 
refined Sugar; fo three Pounds of Sugar will only be 
fufficient to cover eight Oranges. 

Boil the Oranges in clear Water, fhifting them as 
the Waters grow bitter, till they are tender; then put 
your Oranges in, and Jet them boil a Quarter of an 
Hour, for boiling longer will make them tough; 
take them up, and when cold put them into your Pot 
or Glafs; cover them with Liquor, ftop it clofe, and 
they will keep all the Year. 


99. To preferve Orange Bloffoms. 
Chufe fome fine Bloffoms, and boil them in fair 
Water; then boil your Syrup, let it ftand to be cold, 
and put the Blofloms cold to it. 


100. To preferve white Quinces in Felly. 

Gather fome Quinces, fcald them, cut them into 
large Pieces, and to a Pound of Quinces add a Pound 
of Sugar; then fet them over the Fire together, and 
let them boil very faft till they look clear. 

While this is doing get ready a Pint of Codling 
Juice with a Pound of Sugar boiled toa Jelly; drain 
your Quinces from the Syrup, put them into the 
Jelly, and let them boil one Minute only; then put 
them into Glafies. 


ror. Tomake Quinces red. 


Firft fcald as many Quinces as you intend to do, 
but they muft not be too tender, and have ready as 
much Juice of grated Quinces as will do; to every 
Pound of Quinces add a Pound of Sugar, and better 
than Half a Pint of Juice; boil the Juice and Sugar 
together, and fkim it carefully. 

Have ready the fcalded Quinces pared, and cut in 
Pieces from the Cores, and to every Pound add a 
Pound of Sugar, put them into the Syrup, and boil 
them very flow; when the Syrup begins to change 
to a pale red take out a third Part, and boil the reft 

Ne. XX1X,. P a little 
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a little longer; then take it off, put the Fruit into 
Glaffes, when cool enough, and pour the Jelly gently 
over it. ! 

If you do three Pounds of Fruit, put in Halfa Pint 
more juice, and Half a Pound of Sugar, left you 


fhould want Jelly. 


102. To keep Quinces for Tarts. 


Take three or four Gallons of Perry frefh from the 
Mill, and boil in it a great many Quinces quartered, 
and the Parings of thofe you would keep; let it boil 
till the Liquor is ftrong, then ftrain it off, and boil in 
it as many more Quinces pared and quartered as it will 
cover; let the Saucepan be clofe cévered till they are 
red and tender. 

Then take them, fet them by to cool, and when 
cold put them in Pots, and cover them clofe. 

If you add two or three Pounds of Sugar to ten 
Pounds of Fruit, and fo in Proportion, it will be 
better. 


103. Yo preferve Golden er other Pippins. 

Take the cleareft Pippins you can get, and to each 
Pound of Pippins before they are pared put a Pound 
of double-refined Sugar, and a Pint and a Half of 
Water; fet the Sugar and Water on the Fire, and 
when it boils fkim it. 

While this is doing pare your Pippins, quarter, and 
core them, and after wafhing them in clear Water 
put them into the Syrup on the Fire, and boil them 
till they are foft and clear, adding to them a little 
Ambergreafe and Mufk tied up in thin Lawn. 

Take fome Oranges, peel them, and cut the Peel 
into little long Bits, boil gem in three or four Waters, 
then in a thin Syrup; wh€m you put up your Pippins 
diftribute thefe Peels among them. 

You may, if you pleafe, ufe Lemon inftead of 
Orange Peel. 


104. Te 
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104. To make Felly of Oranges and Lemons. 


Fake a Dozen of Oranges or Lemons, pare them, 
cut them in Slices, pick out the Seeds, and boil them 
in two Quarts of Spring Water; then take them up, 
cut them into little Pieces; put them into a Quart of 
frefh Water, and let them boil well; then {train them 
through a Hair Sieve, and to every Pint of Liquor 
put three Quarters of a Pound of double-refined Sugar, 
boil it up to a Jelly, then ftrain it through a Sieve 
again, and put it into Glafles. 

You may add, if you pleafe, a little Lemon or 
Orange Peel cut {mall. 


105. To make Lemon Marmalade. 


Take a Pound of Codlins or Pippins, a Pound of 
double-refined Sugar, and Half a Pint of Water; boil 
them as faft as you can till they begin to look clear,- 
and then add the yellow Rind of two Lemons grated ; 
boil it a little longer, and then add the Juice of thefe 
two Lemons; boil it up again very quick, and when 
it is alittle thicker than white Quince Marmalade put 
it into Glaffes. 

It will look cleareft when the Apples are frefh 
gathered. 


106. To make Orange Marmalade. 


Take a Dozen of the beft-coloured Seville Oranges, 
and rub them with white Salt; pare off the outward 
Rind very thin, and then pare the Oranges again clofe 
to the Meat: Lay the yellow Peels in Water .two 
Days, fhifting them twice a Day, and then boil them 
in fair Water, fhifting them often, till they are. very 
tender, and the Bitternefs is gone, and then beat them 
very fine in a Mortar. 

To a Pound of thefe Peels add Half a. Pint of. the 
Meat and Juice of the Oranges, being cleared from | 
the Seeds and Skins, and bruifed with a Spoon as fine 
as you can; to a Pound and a Fialf of this add two 

Pa Pounds 
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Pouncs and three Quarters of double-refined Sugar 
finely beaten, then add a little Water, and fet it over 
a quick Fire all together; let it boil as faft as poffible 
till you think it is io thick it will cut like Marmalade, 
and then put in a Grain of Mufk ina Tiffany Bag ; 
let it have four or five Boilings afterwards, then take 
it off the Fire, {kim it clean, and when cool enough 
put it into Marmalade Glaffes. 

If you like to have it with Pippins in it, boil the Pip- 
pins in juft as much Water as will cover them, ftrain 
them through a Sieve, and to a Pound of the Oranges 
puta Quarter of a Pound of the Pippin Pulp, and the 
fame Weight of Sugar. 


107. Another Way to make Orange Marmalade. 


Peel your Oranges very thin, and cut the Peel into 
long Shps, boil them in feveral Waters ull the Bit- 
ternefs is gone, and dry them in a Cloth; then cut 
the Oranges through the Middle, take out all the 
Pulp, boil it, and force it through a Hair Sieve. 

Get ready fome Pippin Jelly, and add to it two 
Pounds of Sugar, and boil it up; then put in the Peels 
and Pulp, and boil it up quick to a ftiff Jelly, fkim- 
ming it as 1t boils; add as much Juice of Lemon as 
will give it a quick Tafte, then take it off, and when 
cool enough put it into Glaffes. 


108. 4 third Way to make Orange Marmalade. 


Take your Oranges and pare them very thin, then 
cut them through the Middle, and take out all the 
Pulp. 

Cut the Peel into Siips, tie it up in a Cloth, boil 
it in feveral Waters till thoroughly tender ard the Bit- 
ternefs is gone, then dry it in a coarfe Cloth, and 
keep it warm. 

To every Pound of Peel you muft add a Pound of 
double-refined Sugar, and a Pint of Pippin Jelly; 
fet the Sugar and Jelly on the Fire, let it boi! a little, 
and {kim it very clean; then put in the Orange ree 

Qo. 
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boil it again very quick till it isthick enough, fkim- 
ming it carefully all the while, and when you take it 
off the Fire add as much Juice of Lemon as will give 
it a quick Tafte, for Care muft be taken not’ to boil 
it after the Juice Is in. 

If you pleafe you may make one Half of Oranges 
and the other of Lemons, which gives it a more plea- 
fant Tafte. 


109. To make Quince Marmalade. 


Take fome Apple Quinces, grate and ftrain them, 
fave the Juice, and let it ftand two Hours to fettle; 
then take a Pound and a Half of Sugar, wet it witha 
Spoonful of Water, and put to it three Quarters of a 
Pound of Quinces pared and cored; fet this over a 
quick Fire, ftirring it all the while till you fee it clear, 
then put in three Quarters of a Pint of the grated Juice 
and Codlin Jelly mixed; let it boil faft till it is very 
clear, and of a good Confiftence, but be careful not to 
break the quartered Fruit, for the longer they keep: 
whole the better. 

When it begins to jelly and look clear put in the 
Juice of a Lemon, boil it up again, and fkim it; 
then take it off, and when cool enough put it into 
Glafies. 


110. To makeared Marmalade of Quinces 


Pare your Quinces, core them, and put thern into 
Water as they are done, to prevent theirturning black 
{ave the Kernels, and tie them up in a Bit of Mutflin. 
to boil with the reft. 

Put into a Saucepan as many Pints of cold Water 
as there are Pounds of Quinces; put in the Kernels, 
and fet all on the Fire together to boil till they are 
tender, covering them clofe,; thentake them up, take 
out the Kernels, and mafh the Fruit with a Ladle; 
put to every Pint of Liquor a Pound of Sugar, Jet it 
boil, and when it is clarified with the Whites of hgg¢s 
{kim it clean, then put in the Fruit again, and ze ‘ 

Ol 
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boil to a reafonable Height, ftopping the Saucepan 
clofe down, for the clofer it is topped the redder the 
Fruit will be ; chen take it off, and when cool enough. 
put it into Glaffes. 


t11. Another for the fame. 


Take fome Pippins, top and tail them, and boil 
them in running Water; then ftrain them through a 
Sieve. 

Take a Parcel of the fineft Quinces you can get, 
pare and quarter them, and cut the Cores very clean 
away: To two Pounds of thefe add three Pints of' 
the Pippin Water, fet it over a good Fire, and as it 
boils ftir in by Degrees two Pounds of Sugar, and 
cover it with a Plate; when the Fruit begins to be 
tender, and is a little coloured, take it out, and bruife 
it with a Spoon in anearthen Porringer; then put it in 
again, and keep ftirring it till you can fee the Bottom 
of the Saucepan, when it is enough. Be fure to keep 
it con{tantly f{tirring while upon the Fire. 


112. Lo make a white Marmalade of Quinces. 


Pare, quarter, and core fome Quinces, and throw 
them into Water as you do them; then weigh three: 
Pounds of Quinces, and put to them a Pound and a 
Half of Sugar, and fix Spoonfuls of Water; fet it on 
a quick Fire, and let it boil faft till it begins to look 
clear; then take out the Fruit, math them, put them 
in again, and give them another Boil; if you -pleafe 
you may put in the Juice of two Lemons juft before 
you take it off, and then glafs it up. 


113. A fecond Way. 


Pare fome Quinces, quarter them, ‘and take out the 
‘Cores, and to a Pound of Quinces take ten Ounces of : 
double-refined Sugar finely beaten, and as faft as you 
quarter the Fruit cover them over with this to prevent 
their turning red. 


Then 
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Then have in Readinefs the Juice of Quinces, which 
you muft get by grating and fqueezing them through 
a Canvafs Strainer, letting it fettle till it is very 
clear: To every Pound of Quinces put better than 
‘Half a Pint of the cleareft Juice carefully poured off 
from the Settlement, and {trained into your Quinces 
and Sugar through a Flannel Strainer; fet it over a 
good Fire, and let it boil as quick as poffible. 

When it is foft and of a math it is enough, but if 
you like it lumpy cut two of your Quinces into fmall 
Bits, and throw them in when it is almoft boiled 
enough. 


114. A third Way, 


Chufe fome clear Quinces without Spots or Specks, 
_and fcaldthem ; then peel them, quarter them, cut 
out the Cores very clean, and to every Pound of Fruit 
add a Pound of double-refined Sugar firft clarified very 
well with a little Water; beat the Quinces in a Stone 
Mortar toa Pulp, or you may put them in after it is 
boiled to a Candy Height, and mafh them with a 
Spoon, leaving fome little Lumps, which is much 
the finer Way; when they are in let it boil up brifkly 
a little, and keep ftirring it continually; then put in 
fome Jelly of Pippins, and give it another boil up; 
then take it off, and put it into your Glaffes. 


115. A fourth Way. 

Take your Quinces, and coddle them in Spring 
- Water over a quick Fire till they are very tender, 
then pare them, and fcrape them into Pulp; take the 
fame Weight of Sugar that you have of Quinces, add 
to ita little of the Water that the Quinces were coddied 
in; fet it over the Fire, and clarity it with the White 
of an Egg; then put in the Pulp, and let it boil: for 
almoft Half an Hour, or till you think it {tiff enough; 
and put it into your Pots or Glafies. 

Be fure never to cover it while it is boiling, and the 
quicker it is boiled the whiter it will be. 
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If it fhould grow moift, and you fear its fpoilings 
fet it in an Qven after Tarts are drawn, which will 
harden and preferve it. 


116. A fifth Way. 


Take fome Quinces, pare and quarter them, put 
them into fome fair Water, and boil them ull they 
are tender, then ftrain them off. 

Take a Quarter of a Pint of this Juice, and a Quar- 
ter of a Pint of ftrong Pippin Juice, and put to it a 
Pound of fine Sugar; fet it on the Fire, give it a 
boil, and {kim it carefully; then put in Halfa Pound 
of the fcalded Quinces fliced; boil it till it looks clear, 
and then put it into your Pots. 


117. The Lady Hewlit’s Cordial. 


Take red Sage, Betany, Spearmint, unfet Hyffop, 
Setwall, Thyme, Balm, Pennyroyal, Water Sanatle, 
Celandine, Water-Creffts, Heartfeafe, Lavendar, An- 
gelica, Germander, Cellamint, Turmerick, Colts- 
toot, Avens, Valerium, Saxafrage, Pimpernel, Ver- 
vane, Parfley, Saucemary, Savoury, Scabind, Pella- 
tory of the Wall, wild Marjoram, Roman Worm- 
wood, Carduus Benedi€tus, Mother of Thyme, and 
Field Daifies, of each one Handful when they are picked 
from the Stalks; Rue, Maidenhair, Yarrow, Comfrey, 
Sweet Marjoram, Plantain, and Camomile, of each of 
thefe one Handful before they are picked; Agrimony 
and Cowflip Flowers of each Half a Peck, Rofemary 
Flowers a Quarter of a Peck, Annifeeds, Fennel Seed, 
Parfley Seed, and Caraway Seed, of each two Drams3 
Nutmeg, Ginger, Cinnamon, Pepper, Cloves, and 
Mace, of each a Dram; Spikenard, Elecampane 
Root dried, Melilot Flowers, Callamus Aromaticus, 
Cardy, Roman Lignum, Aloes, Rhubarb fliced thin, 
Galangal, Veronica, Zodearca, Qumbebbs, and Grag- 
nefs, of each two Drams; Juniper Berries one Dram, 
Aromaticum Roferum three Drams, China Roots an 
Ounce, and Hartfhorn two Ounces. 
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Wath all thefe Herbs, dry them in a Cloth, and 
then fpredd them on a Table to be thoroughly dried ; 
when this is done chop them {mall, put them into an 
earthen Pot, and put to them as much of the beft 
Sherry or Canary as will cover the Herbs, and let 
them fteep twenty-four Hours, with the Spices and 
Drugs, they being firft bruifed, then put it into a Lim- 
beck, and from the Ingredients draw off three Pints of 
Water, which being mixed will be ftrong enough, 
but if you defire to have it fmaller you may draw a 
Pint more; then into each Quart Bottle of Water put 
the Quantity of Cordial here expreffed: Fifteen Grains 
of Mufk, twelve Grains of Ambergreafe, ten Grains 
‘of Flower of Coral, one Dram of Flower of Pearl, 
one Dram of Flower of Amber, half a Dram of Be- 
zoar, half a Pound of white Sugar-candy beaten, four 
Leaves of Leaf Gold, and a fmall Bag of Saffron. 

Care mutt be taken to fhake this well once a Day 
for a Fortnight; and the longer you keep it the better 
It 1S; 

118. To make Plague Water. - ‘ 

Take Sage, Selandine, Rofemary, Rue, Worm- 
wood, Rofa Solis, Mugwort, Pimpernel, Dragons 
Scabius, Agrimony, Balm, Scordium, Betany, Cen- 
taury, Marygold Leaves, Angelica, Tormentil, Bur- 
nel, Wood Sorrel, St. Fohn’s-wort, and Featherfew, 
of each a Handful; pick them, wafh and dry them, 
fhred them fmall, put them into an earthen Pan, and 
pour upon them a Gallon of Canary. 

Then take half an Ounce of each of the following 
Roots, viz. Tormentil, Angelica, Elecampane, Zo- 
dearca, Junion, Piony, Petorles, Liquorice ; of Rofe- 
mary Flowers, Sage, Cowflip, Buglots, Burrage, Clary, 
Marygold, and Parfley Flowers, if they can be had, each 
one Handful; cut and flice them; and add Cardamum, 
Carraway, Coriander, and Annifeeds, of each an Ounce. 
Stir all thefe very well together, and let them ftand 
three Days and three Nights, and then diftil it off with 
a flow Fire. The Remains are very good for Juleps. 
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119. Ta make Palfey Water. 


Take a good Quantity of Lavender Flowers ftripped 
from the Stalks, and put them into a large Glats, pour 
five Quarts of Canary upon them, ftop it down clofe, 
tie a Bladder over it, and let it ftand in a warm 
Place for fix Weeks. 

Take Sage Flowers, Rofemary Flowers, Buglofs 
Flowers, Lillicom, Convovam, and Cowflip Flowers, 
of each a Handful, in their Prime, and fteep them in 
‘Canary; then put them all together, and being well 
digefted add to them Balm, Motherwort, Spike 
Flowers, Bay Leaves, and the Leaves and Flowers of 
an Orange Tree, of each one Ounce; cut them all 
fmall, put them into the Canary, and diftil them, 
being fiarft fteeped all together as before directed. 

Then take Citron Peel dried, Lemon Peel, and 
Piony Seeds, of each fix Drams; Cinnamon, Nut- 
megs, Mace, Cardamums, Cubebs, and yellow Saun- 
ders, of each half an Ounce, and Aloes and Lignum 
one Dram; make all thefe into a Powder, put them 
into the diftilled Water, with half a Pound of Inin- 
vas, after taking out the Stones, and cutting them 
{mall; clofe your Veffel very well, and let them in- 
fufe fix Weeks; then take of prepared Pearl three 
Drams, two Drams of Sinarages, a Scruple of Am- 
bergreafe, Mufk and Saffron of each half a Scruple, 
and red Rofes dried and yellow Saunders of each half 
an Ounce; put thefe in a Sarfnet Bag that none of 
thera break cut, and hang them in the Water. 


120. The Lord Speaker’s Cherry Water. © 


Take four Pounds of red Cherries thorough ripe, 
ftone them, put them into an earthen Pot, and pour 
upon them two Quarts of new Canary. 

Take an Ounce of Cinnamon, a Dram of bruifed 
Saffron, and of the Tops of Balm and Rolemary, or 
their Flowers, each a Handful; fhred them, and put 
them to the others in the Canary, let it ftand in.a cool 

Place 
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Place covered up twenty-four Hours, ftirring: it now 
and then; add to it an Ounce of Coriander Seeds, put 
it into a Rofe-headed Still, and diftil it leifurely, 
When it is diftilled add to it two Drams of beaten 
Amber, one Dram of Alkens, and twenty Grains: of 
Mufk. : 
121. To make Poppy Water. 


Take a Pound of Raifins of the Sun, and ftone 
them, take alfo an Ounce of Cloves bruifed, an Ounce 
of Cinnamon: bruifed, four Nutmegs fliced, two 
Pounds of Sugar, and two Pounds of Poppies; let 
the Poppies be fteeped a Night in a Gallon of Brandy, 
and the reft of the Ingredients in a Quart of Rofe 
Water one Night alfo, then mix them, and put it 
into Bottles for Ufe. aS 


122. 4 very good Cordial Water by Mrs. News. 


Take a Quarter of a Pound of Raifins and ftone 
them, half a Score Figs fliced, a Pennyworth of Li- 
quorith bruifed and pulled in Pieces, Caraways and 
Annifeeds a Spoonful each, with a large Blade of 
Mace, and one Nutmeg fliced; put thefe Ingredients 
- into a Quart of the beft Brandy to infufe, let them in- _ 
fufe nine or ten Days, and ftir them up once ina Day 
or two; then ftrain the Liquor through a Hair Sieve, _ 
and fweeten and colour it with Syrup of Poppies. 

Let the Poppies that you make the Syrup of be of 
that Sort which grows in the Fields, and which muft 
be made thus: 

To one Pound of Poppy Flowers add three Pints of 
boiling Water, and keep it warm twenty-four I fours; 
then {train it off; to every Pint of the Water add one 
Pound of Sugar, and fo boil it uptoaSyrup. | 


123. Water of Walluuts, called the Water of Life from 
the Virtues thereof. 

Gather fome Wallnuts in the Beginning of June, 
beat them in a Mortar, then diftil them, and keep 
that Water by itfelf; then makea fecond Water about 

Cia Mid- 
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Midfummer, or within three Days after, and keep 
that by itfelf; gather fome Wallnuts again a third 
Time a Fortnight after Midfummer, diftil thefe, and 
keep this alfo by itfelf; then take a Quart of each, 
mix them together, and diftil them over again with 
fome more Wallnuts ; ftop them clofe, and fet them 
by for Ufe. 

"This Water is good for all Manner of Dropfies, if 
drank with Wine fafting ; it will cure fore Kyes, by 
letting a Drop or two fall intothem ; it helps Concep- 
tion, if the Woman drink a Spoonful in fome Wine 
every Day; it will make the Face fair by wafhing 
therewith ; it is good for Infirmities in the Body, and 
driveth out all Corruptions, if drank moderately in 
Wine or Water ; it will deftroy Worms, either drank 
with Wine or by itfelf; it is good for moft Diforders 
of the Body, and if conftantly ufed will prolong Life. 


124. 4 Water for the Cholick. 

Take Juniper Berries, Coriander Seeds, and China 
Roots, of each two Ounces, Sena and Rhubarb of 
each two Drams, and one Pound of Raifins of the 
Sun ftoned; bruife thefe well, and put them into three 
Quarts of Aqua Vita; let it ftand three Weeks, and 
ftir it. twice a Day ;. then {queeze the Ingredients out 
in a Cloth, and ftrain it through a Lawn Sieve, then 
pour it off into a Stone Jug, ftop it clofe with a Cork, 
and tie a Leather over that. 

Take four Spoonfuls of this when you have the 
Cholick, and if that does not carry it off take four 
Spoonfuls more two Hours after, or when you go ta 
Bed: It gives a gentle Purge. | 

You may take it at any Time whatfoever, and it is 
fo fafe and gentle a Remedy that it, may be given toa 
Woman with Child. 3 

125. An admirable Stiptick Water. 

Take a Pound of common Allum, and an Ounce 
of the beft Alloes; putthefe into two Gallons of clean 
Water, and fet it over the Fire, 

When 


‘ 


The BRITISH HOUSEWIFE. 125 

When it is ready to boil put in two Drams of Cochi- 
neal in Powder, and let it boil a Quarter of an Hour; 
then take it off, let it ftand twenty-four Hours, pour 
it off clear into Bottles, and keep it for Ufe. 

Let it not ftand in too cool a Placein the Winter. 

It is excellent to wafh any Wound, to ftop Bleeding, 
to wath weak Eyes with a fine Rag dipped in it; to 
diffolve Swellings, by dipping Cloths into it warm 
and applying them, and to ftop a Flux by taking a 
Spoonful inwardly. 

N. B. Lady Hewit fays foe bad this Receipt commu- 
nicated to her, upon a Promife never to difciofe it. 


126. Goodwife Charms’s Water for a fore Throat, and 
Difeafes in the Mouth. , 


Take two Ounces of the Root of Pellitory of Spain, 
a good Handful of Pellitory of the Wall, and half an 
Ounce of Piony Seed; bruife the Pellicory and the 
Seeds together, and put them into a Quart of Spring 
Water, fet it upon a flow Fire, and let it boil half an 
Hour; then take it off, and ftrain it through a Hair 
Sieve; let it ftand half an Hour to fettle, and then 
{train it clear off into the Pot again, and put into it as 
much Roach Allum as the Bignefs of two Wallauts, 
a Pint of the beft white Wine Vinegar, and as much 
live Honey as will fweeten it to your Tafte; then 
cover the Pot again, fet it over a gentle Fire, and let 
it boil lowly half an Hour, fkimming it as long as 
any Thing rifes. Then take it off, pour it into a 
Stone Bottle, let it ftand to be cold, and ftop it clofe. 
There will be a thick Settlement at the Bottom like 
Lees, which will preferve it a Year very well, if kept 
in a cool Place. 
it cures all Manner of fore Throats and Cankers in 
the Mouth, though they have eaten Holes in the 
Tongue and Cheeks, or elfewhere; if the Palate of 
the Mouth, or the Almonds of the Ears be {welled or 
inflamed, fyringe the Throat or Ears with it: Ifit be 
coo fharp mix fome Plantain Water with it, and ufe 
| that 
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that between whiles. It keeps the Teeth from rotting, 
faflens them in the Gums if they are loofe, and keeps 
them white and {weet. 

It is good to wafh Old or Green Sores with, cleanfes 
and fcours them, and has an healing Quality. 

This Water cures Impofthumes in the Head ; if it 
be f{nuffed up into the Noftrils often it will break the 
Impofthume, and caufe it to iffue out. 

Goodwife Charm cured a Fiftula in the Head with 
this Water; the Hole was in the Corner of the Eye 
next the Nofe; fhe made the Patient {nuif it up into 
the Nofe, fyringed it up into the Noftrils, and wafhed 
the Fiftula outwardly with it. 

The Patient muft take a Mouthful of it as hot as he 
can well bear it, and roll it about till the Strength js 
fpent, then fpit it out, and take another Mouthful as 
before; repeat this three or four Times at the firft 
ufing, and afterwards you may take it every half 
Hour or Hour as hot gs before ; this being conftantly 
ufed will check the Rheum, and ftrengthen the Gums. 
ifit be too fharp, mix with it, as before directed, a 
little Plantain Water. 


127. A Water for the Black or Yellow Faundice. 


Takea Peck of Snails in the Shells, and put them — 
into an Oven as hot as for Cheefecakes; let them lie 
till they have done hiffing ; then take them out of the 
Oven, pick them out of their Shells, and throw them 
into a little Beer; then beat them well in a Marble 
Mortar. 

Take two Quarts of large red Earth Worms, flit 
them up with a Pair of Sciffars, then put:them into a 
Colander, and ftrew fome Salt over them; fcour them 
thus in two or three Waters, then wafh them in Beer, 
and pound them likewite. 

Lay at the Bottom of the Still Angelica, Celandine, 
Wood Sorrel, Agrimony, red Dock Roots {craped 
and the Pith taken out, the inward Rind of Barberry 
Bark, and Betany, of each two good Mandfuls; ty 
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Handfuls of Rofemary Flowers with the Tops; a 
Handful and a half of Bearsfoot; half a Handful of 
Rue; Fennigreek and Turmerick of each an Ounce 
well beaten; three Ouncesof Cloves beaten; fix Ounces 
of Hartfhorn, anda Shillingfworth of Saffron: Lay 
the Worms and Snails upon thefe, and put to them 
eight Gallonsof Ale or ftreng Beer, and two Quarts 
of Sack; let them ftand twelve Hours, and then diftil 
it in a Limbeck, pafling on the Cover with Rye 
Putte. 

Take Care that the Fire be not too hot, and fave 
the Water by Pints. The laft Water will be white. 

This muft be taken a fmall Quantity at a Time, 
and is an excellent Remedy for the Black or Yellow 
Jaundice, Cholick in the Stomach, Convulfion Fits, 
Falling Sicknefs, Swooning Fits, the Worms, Small 
Pox, Meafles, or a Confumption. 

128. The Lady Poly’s Receipt for the faundice. 

Take half an Ounce of the Powder of Earth Worms, 
a Quarter of an Ounce of Ivory, Half a Quarter ofan 
Ounce of Elartfhorn, three Drams of Saffron, and as 
much Caitile Sope feraped as will lie upon a Six- 
pence; mix all tiefe well together, and take as much 
as will lie on a Shilling every Morning and Evening 
in a Glafs of white Wine; and, if the Party be able, 
half an Hour’s Exercffe is to be ufed after it. 


129. Io make a Red Water, which is good againft the 
Meafles, or Small Pox. 

Take a Quart of the fmalleft Aqua Vite, and put 
into it one Dram of Hira Picra; put them in a Stone 
Bottle, ftop it very clofe, and fet it by the Fire for 
eight Days that it may be conftantly warm, ftirring 
it often; then put in four Drams of Liquorifh finely 
powdered, {train it through a woollen Bag, and keep 
it for Ufe. 

This Water is good if applied to the Feet for Fits 
of the Mother, or any other fainting Sicknefs; it alfo 
provokes Labour in Women, helps to bring away the 
After Conception, or: falfe Conception. 

130. 4 
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130. A Diet-Drink for the King’s Evil. 


Take half a Pound of Monk’s Rhubarb, and half 
a Pound of red Madder Root ; Agrimony and Scabius 
of each a Handful; Liquorifh and Annifeeds of each 
two Ounces; Harmadacha and Saffaperilla of each an 
Ounce; flip the Wood and Roots, bruife the Seeds, 
and beat the Harmadacha to Powder ; put all thefe into 
a Bag with a Flint Stone, and then put the Bag into 
two Gallons of middling Ale, and let it work in it 
four or five Days. 

Take a Quarter of a Pint of this in a Morning faft- 
ing, two Hours afterwards as much more, and the 
fame Quantity about One o’Clock in the Afternoon, 
and ufe it conftantly, unlefs you find it neceflary now 
and then to omit it for two or three Days. 

Bottle it off at about.five Weeks. 


131. For a bitter Drink. 

Take an Ounce of Gentian Root, an Ounce of Sena, 
an Ounce of Camomile Flowers, and a good Handful 
of Centaury Tops; put all thefe into a Quart of 
Water, fet it over a flow Fire in an earthen Pipkin, 
and let it infufe till a Quarter of it is confumed; then 
take it off, Jet it cool, and fet it by for Ufe. 

This Quantity is enough for two Draughts, and 
fhould be taken in a Week; y@u may add to each 
Draught half an Ounce of Manna. 


132. Dr. Ingram’s Receipt for the Dropfy. 


Take four Gallons of ftrong Wort, and boil in ita 
Handful of each of the following Herbs, viz. Harts- 
tongue, Betany, Lunewort, Liverwort, Rue, Worm- 
wood, and Sage; a Quarter of a Peck of the Tops of 
Broom, a Pound of Figs fliced, half a Pound of Rai- 
Gns of the Sun ftoned, half an Ounce of Liquorifh, and 
half an Ounce of Annifeeds. 

Boil all thefe in the Wort till it comes to two Gal- 
Jons, then ftrain it off, and work it up with a little 
Yeaft, as you do other Drink, and drink it conftantly. 

133 Mr. 
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133. Mr. Boyle’s Receipt to fop {pitting of Blood. 

_ Take fix Ounces of Comfrey Roots, and f rape off 
the Outfides; add fix Ounces of Plantain Leaves, and 
fix Flandfuls of flinging Nettles; wipe them clean and 
dry, for they muft not be wathed; put them inro a 
Mortar, beat them very well, {train the Juice from 
them, and to every Half Pint of Juice add a Half 
Pound of Sugar. 

Set this on the Fire, and when it boils 4:im it; let 
it ftand fcimmering till you think it thick enough, 
then take it off the Fire, and fetit by till next Day. 

Silver is the beft to boil it in. 

Give the Perion afflicted a very large Spoonful of 
this Syrup, mixed with five Spoonfuls of red Rofe 
Water, every Night going to Bed, for five, ieven, 
or nine Nights. 

— While this is taken the Patient muft keep to Milk 
Diet, and all they drink fhould be luke- warm. 


134. 4 Water to cure Flufhings in the Face. 


Take a Quarter of a Pound of bitter Almonds, 
blanch them, and beat them very well in a Marble 
Mortar, pouring to them by little and little a Quart 
or three Pints of Barley Water; mix them very well 
together, then ftrain them, and add to the Liquor 
half a Pint of the beft French white Wine, an Ounce 
of Lemon Juice, and half a Dram of Camphire firft 
diffolved in a little Hungary Water; you may alfo 
add to it if you pleafe, efpecially if the Heat and 
Pimples at any Time increafe, two Drams of the 
Flower of Brimftone. With this wath the Face every 
Night. | 
| 135. Lady Allen’s Gafcoign Powder. 


Take. two Ounces of the Eyes of Crabs, Crabs 
Claws two Ounces and a half, Coral, white Amber, 
and Pearl, of each halfan Ounce; beat them al! well, 
and fearfe them feverally; then mix them together, 
and fearfe them again. 
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Make a ftiff Jelly of Harthhorn, which you mutt 
colour with Saffron to the Height of a deep Seville 
Orange, and with this Jelly make a {tiff Pafte of your 
Powder; then make it into round Balls, and fet it by 
for Ute. 

When you make ufe of it mix fome Bezoar Stone 
in Powder with it; but it is frequently given without. 


The Druszif’s Bill, and Price of the Ingredients. 
Bete” 


nite 
Crabs Eyes, two Ounces ao ie 
Crabs Claws, two Ounces anda half o o 8 
Coral, half an Ounce a 0: Ome 
White Amber, half an Ounce Oy. Onna. 
Pear], half an Ounce O02 Baa os 
oO 4 9 


This Quantity will be more than you can ufe in two 
Years. 
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Of GARDENING. 
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Of the Flower Garden. 


ETE Flower Garden is in great Beauty at this 

~ Seafon, and it requires and recommends itfelf to 
the Care of the Owner to keep it in its prefent Splen- 
dor, and to prepare for a Succeffion. 

While the Sweet Williams charm with the Variety 
of Colouring in their Flowers, their Layers will have 
taken fufficient Root to be removed, and this is a very 
proper Seafon ; the fineft Sorts fhould be tranfplanted 
into Pots, that they may be preferved from Damage 
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in the Winter under a Frame, the more common 
Kinds into fhady Borders of rich Earth, from whence 
they may be removed. afterwards to the Places where 
_they are to remain. 

The fame Method is to be taken with the Layers of 
Pinks and Carnations, and in general with all thofe 
Plants which we have in the preceding Months di- 
rected to be laid down. In the Beginning of O&ober 
they are to be planted out whiere they are to remain, 
and being taken up each Time with a good Ball of 
Earth to the Roots, they will get Good, and not 
Harm, by the tran{planting. 

As many of the bulbous Plants will be now ina 
State of Reft, they may be removed into what Places 
are judged proper for the fucceeding Spring: ‘The 
Lillies and Crown Imperials are very properly removed 
at this Time, for if it be deferred much longer they 
will not flower in the new Ground the next Summer. 

Let the Gardiner now go round his Borders where 
the earlier Plants have done flowering, and where he 
has cut away the Stalks let him drag away the Earth 
about the Heads of the Roots, and put frefh in the 
Place; this will be of the greateft Advantage to them 
for the fucceeding Year. | 

In the mean Time if there be any intended to ftand 
for Seed, let them be tied up to Sticks, that the Wind 
may not have too much Power over them to fhake 
the Root, which will prevent the well-ripening of the 
Seeds, nor may not blow the Plant fo as to fhake them 
out when ripened. 

In the Middle of a dry, Day let fuch as ripen be 
eathered, let them be taken off the Plant in their 
Hufks or Pods, and dried in an airy Room on the 
Floor, or upon Shelves, Pods and all together, and 
fo kept in a dry Place till the Seafon for fowing of 
them. 

Toward the End of this Month the Seedlings of 
many perennial Plants may conveniently be removed, 
fuch as Auriculas; and at the fame Time the older 
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Plants fhould be cleared of dead Leaves, and all other 
Incumbrances, and the dry Earth fhould be taken 
from about the Head of their Roots, and frefh put 
in its Place, which will greatly promote their flower- 
ing well the fucceeding Year. 

To him who loves a Garden, all this timely Care 
will be a Pleafure, and to others we write not in this 
Place, for nothing but a Love for the Subject can 
reconcile any to the needful Pains. 

Borders are to be prepared for the Tulips and Ra- 
nuncula Roots about the End of duguft; they muft 
not fo foon be put into the Ground, but the Earth 
fhould be made fome Time before it is put to this 
Ufe, that it may find its Place and fettle properly 
before they are put in. i 

This is 2 00d Seafon for fowing the Seeds of many — 
of the choice Flowers, 2s Ranunculaffes and Ane- 
monies, Auriculas, Polyanthus, and the like of the 
perennial Kind; and it is a very good Time to fow 
Annuals on warm Borders to ftand the Winter. 

Slips are alfo at this Time to be taken from the 
Roots of many of the perennial Plants, thefe muft be 
planted on fhady Borders in good Mould, and by 
Oétober they wiil have got fo good Root for them- 
felves that they may be removed into the Places where 
they are to ftand: They muft be watered well till they 
have taken Root. If there be not a fhady Border for 
them they muft be fhaded with Mats, or fome other 
Contrivance, for this is a Time there is no ftanding 
the Sun unlefs Plants are well rooted. | 


Hd 9 RS Vis Ltrs BB 
Of the Kitchen Garden. 


FESHE Summer Crops are moft of them in Per- 
| feGtion at this Time, but Provifion muft be 
rnade for the fucceeding Month, for moft of thefe 
that are in their Glory now, will be loft and over 

then. 
The 
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The Kitchen muft be fupplied in Winter, and in 
the following Spring, and this is the Time of pro- 
viding for that Supply. 

Spinage muft be fown at this Time, and it will 
grow up for Ufe in the Seafon when moft wanted. 

Onions may be fown alfo now, but they will be in 
Danger if the Winter prove hard. There is a par- 
ticular Kind called the Welch Onion, which tho’ more 
Rank than the other, and in other Refpets inferior, 
it is preferable for this late Sowing, becaufe of its 
Hardinefs. This will bear the Froft which deftroys all 
the others; and it is better to have rank Onions in 
Winter than to have none: Therefore I am for reicu- 
ing this Kind from the Neglect under which it ufually 
lies, and advifing every one to fowit in the Beginning 
of Autumn, for the fupply of the hard Seafon. 

There is a great deal of Caution to be ufed in the 
chufing a Time for fowing Kitchen Stuff that is to 
ftand the Winter. Cabbages fhould be fown about 
this Time; but the exact Period is very difficult to 
hit, and of very great Importance: From what I have 
obferved in many Years Trial, it appears that thefe 
fown in the End of duguf ftand a great Chance of 
being deftroyed in Winter, or if they efcape that, 
they will be late in Spring; and on the other Hand, 
thofe fown in the very Beginning of the Month, will 
very probably run to Seed in Spring, inftead of Cab- 
baging, if the Winter have proved a mild one ; there- 
fore the exaét Time feems the fecond Week in this 
- Month, the Difference of Seafons cannot be forefeen : 
A very mild Winter will bring fuch Plants too for- 
ward, and a fevere one will make them backward in 
Cabbaging in Spring; but thele are Accidents to 
which all Garden Crops are liable ; and the beft that 
can be done here is, only to give fuch Directions as 
will fuit a moderate Seafon. 

Cauliflower Plants will be required to be much in 
the fame T'afte as Cabbages, and therefore they fhowld 
be fowu in this Month alfo, but a little later, for they 

mutt 
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mutt be preferved with a great deal of Care during 
Winter in Frames, or under great Shelter. 

Celeri fown in the preceding Months will now be 
fit for tranfplanting in order to blanch; and Endive 
will be in the fame Condition: Let them be removed 
to Beds of good Earth, where the Mould can be 
drawn eafily about them, and let them be planted at 
due Dittances, that there may be room for Earthing 
them up properly. 

The Leaves of many of the Kitchen Bulbs will 
now wither; fuch as Onions, Garlick, Rocambole, 
and the like, and they fhould on this Notice be taken 
up, and carefully dried ; the beft Way is to fpread 
them on the Floor of an airy Room, and turn them 
now and then, “tll they are fit to put up for the 
Winter Service. 3 

The Melon Plants will continue vigorous fome 
Fime ionger, and will bear a confiderable deal of 
Fruit if they be taken proper Care of: What hurts 
them is the fuffering Wet to lie about their Roots. 
The nicer Kinds are eafieft hurt, and it is commonto 
fee the Plant die before the Fruit ripens, which is 
owing to the Gardiner’s great Care in watering, not 
knowing the Danger. 


C, He AP: <LI. 
Fruit Garden, and Orchard. 


‘HE Plenty of Fruit at this Seafon, invites 
Plenty of Vermine, who if the Owner is not 
careful, will not be contented with their Share, but 
like the Lion in the Fold, mangle ten Times as much 
as they devour; will leave fcarce any Thing un- 
touched: They fhould be looked for Morning and 
Evening, and deftroyed wherever found: But befide 
the Snails, there are other Devourers. The Waflps 
and other Flies fhould be caught by frefh Honey 
Bottles, or Syrup Bottles, and Birds be killed or 

icared away by Guns. 
| There 
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There is a very common Praétice in Country Gar- 
diners of pulling off the Leaves from about Fruit at 
this Seafon to make it ripen; and this we are to 
name, particularly to guard our Mafter of a good 
Garden againft it; the Effect is juft contrary to the 
Defign. God who gave the Leaves, is much wifer 
than he who thus takes them away ; they are ufeful 
in the higheft Degree in drawing the Juices to that 
Part of the Shoot, amd concentring them there. 
‘When they are pulled off, the Fruit becomes in a 
Manner blighted. 

Tho? we advife againft this miftaken. Care, we re- 
commend at this Time, all judicious and wile Cau- 
tions about Fruit Trees; if any of their Branches 
get loofe from the Wall, let them be gently brought 
to it and nailed there, and if any of the Shoots be 
left too much crowded with Fruit, let them yet be 
thinned ; it would be better to have done this fooner, 
but it is better to do it now than to neglect it utterly - 
In this Manner the well ripening of Fruit may be 
afifted, and in no other: And we fhall clofe this 
Article with a Caution always to be kept in Mind, 
That the Gardiner take Care to be informed, what 2s 
right, and then prattife that and nothing ele. 
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The Bill of Fare for the Month. 
SEO T: TE 
Of MarKETING. 


ART. I. Of Butchers Meat. 


WE have fhewn the Houfekeeper that altho’ 
the Butcher’s Shop be open all the Year, and 
his Provifion be generally the fame for every Seafon, 
yet there is to be a great deal of Care in her Choice of - 
what fhe finds there, and that there is nothing fhe 
mult confider with more Difcretion. Certain Meats 
are out of Seafon at certain Times, and tho’ they ap- 
pear in the Markets, they muft not be feen at an ele- 
gant Table during thofe Months; and in other Re- 
{pects the Time of the Year will make one Joint or 
Piece more proper than another. 

We have left her to the fame Articles for the two 
preceding Months; for uly and “ugujt are equally 
Summer; we now enter Upon Seosember, which be- 

{peaks 
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{peaks the approach of Winter, and are to lead her to 
a new Diftribution. 

Boiled Beef now will come in with Novelty, if it 
have been omitted during the preceding Month. 
Some handfome Piece with good Garden-ftuff will do 
well in a firft Courfe, or a Rump or well chofen 
Piece of the Sirloin roafted. 

Veal is never more proper than now, the Loin 
roafted or the Neck, or Fillet will be proper; the 
Knuckle boiled with Bacon and Greens is alfo a good 
Dith; befide them, we are to remind her of the 
Calt’s Head, which boiled, grilled, or baked, is very 
proper ; and alfo of the Veal Sweet-bread, which may 
come to Table plain or any way heightened by dref- 
fing, according to our Receipts, and will make a 
very agreeable and genteel Side Dith. 

Mutton is the moft univerfal of all Meats, the 
common Family knows the Ufe of the Leg and Shoul- 
der; the Neck is a genteeler Piece roafted, but the 
beft and fitteft for a polite Table, is the Chine or Sad- 
dle: Few among the middle Clafs confider this Piece 
fufficiently ; it may be had of the Weight of a large 
Leg, and it is not only handfomer, but better tafted 
than any other Piece of the Mutton; it is no more 
expenfive, and gives an Air of fomething to the 
plaineft Table. | 

Pork is coming into Seafon; and for the firft Difh 
of it, nothing is fo well as a {mall delicate Leg falted 
and boiled with Garden-ftuff. 

The cold Months are always beft for this Meat; and 
when: it comes firft in, the boiled are better, fitter, 
and wholefomer, than the roafting Pieces. 

To the Article of Beef, we are alfo to add certain 
Things belonging to it, that are very ufeful in a fecond 
Courle, as a cold Neats Tongue cut out in Slices ; 
and Collard-Beef ufed the fame Way. 

This will remind the Houfekeeper of Collard-Pig, 
which fhould be fent up in Slices in the fame Way, 
and is very good and very elegant. 

N°, XXX, S) To 
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To the Meat Kind, we are to add Venifon now in 
Seafon ; the Haunch is a noble Difh, and for Variety, 
we have fhewn feveral Ways of fending it up. The 
Hare and the Rabbit alfo come in on this Occafion ; 
and when they can be had with Convenience, the Kid 
and Fawn are to be added to this Litt. 

This is a large and various Catalogue, and from 
every Article of this, may the Houfekeeper pick for 
Elegance and Variety. 


2. Of Poultry. 

Geefe are now in their full Perfeétion ; and toward 
the Beginning of the Month, they are generally better 
than at the End; the Michaelmas Goofe is famous in 
Englith Mouths, but for thofe who eat with Delicacy, 
it is at that Time too full grown. The true Period 
for the Goofe is juft when it has acquired the full 
Growth, and not begun to harden : The Green Goofe 
is infipid, and the Michaelmas Goofe is rank, the fine 
Time is between both, fuch as Geefe ofteneft are the 
firft Week in September. 

Pigeons are in their oreateft Perfection at this Time, 
for there is the moft plentiful and beft Food for 
them ; the fineft Growth for them is juft when they 
are full feathered. 

When they are in the Pen-feathers, they are flabby, 
when they are full grown, and have flown fome Time, 
they are hard ; juft at the Period of Growth, when 
they are at Perfection, and have had no Time to har- 
den they are beft: Their Juices are then in the full 
Perfection, and the Flefh in all its Delicacy. 

This was the Secret of the famous Feeder of Turn- 
ham Green, Solomon, celebrated by the Poet, 


That Turnbkam Green which dainty Pigeons fed, 
But feeds no more, for Solomon is dead. * 


And this is the Reafon why we have not any more 
Pigeons even at that Place fo excellent as they were 


* Gay. 
in 
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in his Time, they have loft the Secret when they are 
to kill them. Pigeons in the Perfection we direct, 
are excellent any Way dreffed, but at this Seafon they 
no Way make a handfomer Appearance than boiled 
with Bacon and Greens. 

Chickens are in very good Seafon alfo in this 
Month, and may come up roaft in any of the various 
Manners we have direéted, or boiled with Bacon. 

We have named the Rabbit in its Place, but as 
Cuftom ranks it among Poultry, becaufe fold at the 
fame Shop, the Houfekeeper muft be here reminded 
of it: Roaft it makes a very decent Appearance, or 
{tewed with Onions; or it may be fent up any of thofe 
various Ways we have given for dreffing it. 

Ducks are in as high Seafon as any Poultry, and 
indeed there is a plain Reafon why every Sort fhould 
be in its greateft Perfection. The early Part of Sum- 
mer is Nature’s Time for hatching of Fowls, they 
have had the fine Weather, and beft and moft plentt- 
ful Foods for nourifhing them, the feveral fucceeding 
Months; and they have by this Time obtained their 
full Growth, without Time for their Sinews and Flefh 
to harden; this is the Period of natural Perfection. 

The Poultry we have named hitherto are of the 
domeftick Kind, and for the firft Courfe: We are 
yet to mention the Wild or Game, which properly 
come in at the fecond, and are its greateft Ornament, 

The Partridge is now in its full Perfection. 

The Pheafant is alfo in good Seafon ; and Teel are 
a very elegant Addition to this Article, in the fetting 
out a genteel Table. 


3. Of Fifh. 

From our Ponds we have at this Time Carp and 
Tench in their Perfeétion; the former are moft ufed, 
but the latter are vaftly the fineft Pith. Carp needs 
avery little Addition to give it a Flavour, but Tench 


may be fent up in a Napkin. 
5 2 The 
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The Denham Eel at this Time is in its Glory ; the 
Copper-back and Silver Belly of thefe, invites be- 
yond any other living Fith, and their beft Weight is 
about a Pound. When they are fmailer than this, 
they have not got their full Flavour, when larger, they 
have loft it: I know no Place equal to that I have. 
named for them. The River that runs between 
Denham and Harefield-under-the-Moor, feeds them 
in the utmoft Perfection, and they rarely exceed this 
Size: It is from this Spot the Inns from Uxbridge to 
Wickham are fupplied with thefe excellent Eels, the 
Traveller fo much admires. For Sea Fifh the Scate 
is to be named, as now in its greateft Perfection; and 
the Thornback, tho’ not accounted a genteel isa very 
delicate Dith ; we have fhewn in a preceding Number 
how to difh it handfomely ; thefe are the Fith for a 
firft Courfe, and there remain enough for a fecond. 
Smelts are to be had, and there are Lobfters in Per- 
fection. : 

To the former Courfe may be added alfo the Pike 
and Pearch; they are not to be had fo conftantly as 
- the others, but when they come to Hand, they area 


fine Addition. 
4. Of Pafiry. 

This is a very good Seafon for Pies, but the mid- 
ling Kinds are beft ; the largeft fhould be referved for 
the Time nearer Chriftmas. 

A fmall Venifon Pafty of choice Pieces, and made 
very rich and delicate, will be a very good Difh ina 
firft Courfe: As will alfo a Pigeon-pie, a Squab-pie, 
or a Rabbit-pie; the Veal-pie alfo is proper for this 
Month, referving feveral of the ftronger Kinds for 
colder Months. | 

Thefe do excellently in a firft, and there remain 
enough for a fecond Courfe: Fruit Pies of all Kinds, 
and ‘farts are proper intermixed with Cheefecakes, 
and when there is not a Defert to follow with Creams 
and Jellies. The Apple-pie hot and buttered, 1s not to 
be forgot upon this Occafion; or cold and creamed, 

Presse 5. OF 
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In the Account of thefe we fhall as on former Oc- 
cafions confider them under three diftinét Heads, 
Greens, Roots, and Fruits ; under each enumerating 
whatever the Houfekeeper can find at this Seafon. 


Tea (oer rents. 

Cabbages are in September in fine Perfection, the 
Gardiners about London raife fome fine Crops of one 
or other Kind, fo that the Market never fails to be 
ftocked; and he muft be a very indifferent Gardiner 
fora good Family in the Country, who cannot fo 
far imitate their Praétice; we fhall guard him againft 
one Thing in their Method, which is, the Ufe of too 
much Dung. 

They ufe a vaft Quantity, and the Confequence is, 
their Cabbages are well looking, but good Digging 
will anfwer the Purpofe, and they will then be well 
tafted alfo. 

This we fhall confider farther in its Place. 

Celeri is in great Perfection, and when properly 
managed, at no Seafon fo white or tender. 

Endive is alfo very fine, and particularly that {mall 
white Kind, called the Silver Endive; this is not 
coarfe or tough like the common Kind, and as it 
needs Jefs blanching by Art, it has the greater Flavour 
of its own. 

Lettuces of feveral Sorts are in great Perfection ; 
the fine Cabbage Kinds, as they come early, remain 
late from the proper fowing; this depends upon the 
proper Method of fowing them at fome fine Periods ; 
the Gardiners who fupply the Markets are well ac- 
quainted with thefe, and we have cccafionly directed 
the Country Gentleman’s Gardiner to be provided in 
the fame Manner, that nothing we direct to be ufed 
may be wanting in Town or Country. 

Among thefe Produéts it is ufual to account Mufh- 


rooms, and this is their full and fine Seafon. Hat 
| Beds 
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Beds and Dung afford them all the Year, but fuch as 
grow there, are poor, brown, fcabby, and ill tafted ; 
they are ufeful to fupply the Place of the Natural, 
when they cannot be had, but they are now in Per- 
fection, white as Snow, firm in the Bottom, or 
fpread in the broad Flap, with their fatteny Covering, 
and their Purple Gills; thefe will afford a Variety of 
delicate little Difhes of themfelves, and they affift 
univerfally in the making the richeft Compofitions ; 
in either Cafe they will give a Tafte, Solidity, and 
Richnefs now, that they cannot at other Times. 

Sprouts will rife in great Perfection this Month, 
from the Stalks of the Cabbages cut early, and there 
will be Chervil, Sorrel, and other Herbs for Soups 
yet very good, tho’ not equal to what they were in 
April. 

Young Salleting may be had at this as well as any 
other Seafon; and tho’ the Spring be the propereft 
Time for it, yet a Dith of it in Autumn will often be 
ufeful for Variety, and many prefer it to any other 
Kind. 

2. Of Roots. 

Carrots and Parfnips may be had very fine from a 
proper Sowing, as we have in the Months preceding 
directed ; as to the Parfnips, there is no naturally 
better Time for them ; and the Carrots from a proper 
Management, will be to the full as tender, delicate, 
and fine coloured as thofe fown for the Spring Service. 

Potatoes are alfo very good now; and there are 
Onions and Leeks for all Sorts of Service; as alfo 
Shallots and Garlick; this laft we fhall advife the 
Englifh Cook to ufe with no Direction, becaufe our 
Palates are not broke to it; but the Flavour when 
flight and well blended, is better than almoft any 
Thing in the whole Circle of the Ingredients. 

Salfify and Scorzonera are alfo now in very fine 
Seafon; thefe are pleafant and extremely wholefome 
Roots, they would give a Variety, and becaufe they 

| | are 
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are not in common Ufe, their Novelty would be a 
Recommendation both to the Difh and the Provider. 

There is nothing conducted in fuch a plain unaltered 
beaten Path as this Article of Provifion for the Table, 
and at the fame Time, there is nothing in which Na- 
ture has given more Room for Variety. The Cook 
or the Houfekeeper would get the higheft Reputation 
by now and then fending up a new Difh, and the 
here fees a vaft Variety ; fhe is put in Mind of every 
Thing that ever was ufed in thefe Bills of Fare, and 
as they are appropriated to each Month, fhe is re- 
minded of them at the Time when fhe may have 
them: And in the fucceeding Chapter, every Method 
is laid before her for the dreffing of them. 

The red Beet is a Root now in Perfection, and be- 
fides its Ufe pickled, it ferves excellently as a Garnifh, 
and many are fond of it boiled inthe Way of Carrots. 
Its Colour this Way is very pleafing, but its Tafte 
tho’? not at all difagreeable is infipid; the Antients 
called it the foolifh Beet, and it is a Term that con- 
veys the Notion of its Tafte very well. 

Now as to the Ufe of it, this fhort DireCtion may 
ferve; as it is infipid in itfelf, it fhould be joined 
with thofe Things that have moft Tafte. 

Thus it would be foolifh to fend up boiled Beet in- 
ftead of Carrots, with a Leg of Lamb; but with a 
Piece of Salt Beef, it will do very well. 

Parfnips are added to Sait Fifth, becaufe of the 
Sweetne(s of their Tafte; but this is a falfe Piece of 
Cookery, the Intent is to take off the firey Tafte of 
the Salt Fifth, but this is mixing a mawkifh Sweet, 
with that fharp Salt, and it anfwers but very in- 
differently ; the Beet is infipid without Sweetnels, Na- 
ture feems to have provided it purpofely for fuch 
Ules, tho’ it has been hitherto neglected, or over- 
looked. Let the Cook, taught by Reafon, as well as 
Experience in this Work, make the Innovation ; let 
her fend up Beet Root with Salt Fifth, and we will 
anfwer every Body will like it, and praife her In- 
genuity. 

As 
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As the red Colour of the common Beet would have 
an odd Appearance with the White of the Salt Fith, 
the oppofition of Colours being too great, let the 
white Beet Root be ufed for this Purpofe; every 
Body would be pleafed with it, tho’ fearce any one 
would know what it was; they would think the Cook 
had fome Art of taking away the Mawkifhnefs of 
the Parfnip, preferving the fine Flavour. 

Turnips are in good Order this Month, and about 
them we need give no Direction. The thick rooted 
Parfley is alfo fine in September, and this is another of 
the Roots that fhould be made more common at our 
Tables. 

The Black and the White Spanifh Raddifhes are 
now in Seafon; they have an odd Afpect, but they 
are very wholefome, and to many Peoples Palates 
very pleafant : Cuftom is all in thefe Matters of Tafte, 
it is not that one Perfon is fond naturally of this or 
any other Root, and another naturally averfe to it, 
but that one is ufed to it, and it is new to another; 
thefe and many others require Cuftom to make them 
familiar to the Palate, but when familiar, they are 
always liked. 

We are to add here two Kitchen Garden Products 
which are of a middle Nature between the Root and 
the green Kind ; thefe are the Chardoon and the Chard 
Beet properly managed ; both are now in high Seafon, 
and we have given various Methods of dreffing the 
firft, and fhall do the fame concerning the latter, in 
the following Chapter. 


3. Kitchen Garden Fruits. 

The Artichoke is now in great Perfection, and has 
been for fome Months; plain and dreffed in the -ele- 
gant Manner we have directed under a Variety of 
Heads, it will come in very favourably among {mall 
Difhes. 

~ Cucumbers are over for the early Seafon ; but there 
are in every tolerable Garden, Plants’which are now 


loaded 
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loaded with fmall ones for pickling ; there may be @ 
few Plants raifed on fomewhat better Ground for the 
Service of the Table in their natural State, and they 
will give an agreeable Variety. This is an Article 
little confidered, but of the greateft Confequence ; no- 
thing is fo mean as the Kitchen Garden Products 
juft when the Vulgar become glutted with them, but 
there is a Time after this, when People have neglected 
them a Month or two, when they will come in with 
a very good Grace. 

Melons are now very fine; we have directed the 
Houfekeeper !aft Month what Kinds to prefer, and 
fhall not repeat it here; let her look back to Number 
JI weniy Six for her Directions on this Head. 

French Beans are now to be had in Perfection from 
late Sowings intended for that Service; and they will 
_ be like the late Cucumbers, young when other Peoples 
are old, and perfectly agreeable. 

Two Kinds of Peafe are alfo at this Time in Per- 
fection ; thefe are the Marrow-fat, and JRouncival, 
the others are in general bad by this late Time, but 
thefe well managed are young, full and tender, and 
of a fine Spring Colour. 

We are naming the late Crops of many Kinds, 
and muft not omit Beans, which having been plan- 
ted late purpofely, will come in now with all the 
Tendernefs of the firft early Crops. 

In all thefe Articles the Houfekeeper is to remem- 
ber, no Strefs is to be laid upon them in the Entertain- 
ment, but coming in as flight inconfiderable Dithes, 
they give Variety, and always pleafe. 

There is a Fruit of a particular Kind that now comes 
into Seafon, this is properly called the Lone Apple, 
but in our Markets it is better known by the Spanifh 
Name Tomatoe ; it is as big as an Apple, ribbed, and 
red. It is the Fruit of a Plant of the Nightfhade 
Kind, but is perfectly wholefome: Soups are made 
very agreeable by this; the Jews in England mofily 
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eat them, but inthe warmer Parts of Europe, they 
are a common Food at every Table. 

Some eat them alone, but they are beft in Soup, to ~ 
which they give an agreeable Flavour. 


4. Of Fruits. 

We have confidered the Service of the firft and 
fecond Courfe, and we come to the Defert. 

This is an Article of great Elegance, and September 
isa Month in which there is more Variety for it, than 
in any other of the whole Year. | 

We fhall lay before the Houfekeeper a large and 
elegant Catalogue ; let her confider to take them at 
different Times, and to difpofe them well upon the 
Table. 

The beginning of September is the Time for 
Peaches of feveral delicate Kinds, in their fulleft 
Perfection. 

The old Newington, and the Portugal Peach are 
now in their full Flavour; the late Purple and the 
Purple Auberge are alfo fine at this Time; and 
Variety may likewife be added under this Article, 
by properly introducing the Rambouiliet, and the 
Admirable. 

Plumbs of many Kinds now offer alfo for the Ser- 
vice. There are two very mean ones which yet are 
very excellent, thefe are the Damion, and the Bul- 
lace ; the firft has been put out of Repute by many 
new fafhioned Kinds, the French Names of which, 
are their greateft Recommendation ; and the other 
being efteemed a wild Plumb, is little regarded, 
Let the Houfekeeper fet a Plate of each in their Per- 
fection among the reft, and fhe will fee thofe who are 
ufed to their Country Fruits, like them becaufe they 
know them, and will hear the others praife them, and 
ranfack every Gardiner’s Book for Names to them. 
The white Pear Plumb, and the Bonum Magnum, are 
two other good old Englifh Kinds: And among the 
‘more elegant, we mutt remind the Provider of the 

Green 
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Green Gage, and Dauphine, which is a Kind of 
Red Gage, and when taken from a ftandard Tree, 
more excellent than the other. The Reine Claude, 
is another fine Plumb now in Seafon; and there are 
two others, the Perdugon, and the Imperatrice. 

Several Pears alfo now come in for Varie ty, and 
are in their moft perfect Maturity. The Autumn 
Bergamot is one, the Swifs Bergamot is another, and 
the Rouffelet des Reins, the St. Michael and the long 
Green, called after its French Name Verte Longue, 
may be added for Variety. 

Grapes come in with thefe, and there is a Variety 
of Kinds all excellent. The Black Morillon is a de- 
licate Grape at this Time, and the white and red 
Mufcadine have their full Perfection. The Chaffelos 
_ is another that may be very well added now; and the 
black, red, and white Frontignacs. The red and the 
black Hamburg Grapes are in their Perfection toward 
the End of the Month, and the Hifperian comes in 
about the fame Time, and is fuperior to moft others. 

Nothing is fo much to the Credit of the Houfe- 
keeper as to know what Kinds to demand, whether 
at the Fruit Shop, or in the Garden; nor will any 
Thing give the Family greater Satisfaction than be- 
ing taught by her to call every one by its proper Name. 
We cannot in this Work add Defcriptions and Figures 
of the feveral Kinds, but if a Book fhould ever be 
publifhed which fhould do this, it would be one of 
the moft ufeful ever written in this Way. 

Several Kinds of Apples may now be very properly 
added to the Defert; they are not an elegant Fruit, 
but when well chofen, they give an agreeable Variety ; 
and there are thofe who greatly efteem them: For fhew 
none exceeds the embroidered Apple, and inthis Ufe, 
the red and the white Colville add great Beauty. 
The Golden Rennet, and the Rennet Grife, alfo add 
to the Variety of Colour. A Difh may be very well 
made up with thefe, and they are all of them very 
pleafant, as well tothe Tafte as the Eye. 

6 ae Figs 
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Figs are a great Addition at this Seafon, and there 
are feveral Kinds very worthy to be placed in the moft 
confpicuous Parts. The Long White is a very de- 
licate and very fine Fig; and the Long Blue will 
make a pleafing Variety with it. The firft Week of 
September will afford the early White, and toward the 
latter End will come in the Long Black. The green 
Fig gives a Variety in this Refpect; and it 1s a very 
well tafted one. The Brunfwick may be added, 
which is a very rich Kind, and the right Marfeilles 
Fig; we call the early White before named, the Mar- 
feilles Fig, but very improperly ; this right Marfeilles, 
is a large late Cream-Coloured Fig, very beautiful 
when broke, the Juice being of the Colour of Bur- 
gundy. The Yellow and the Violet, are two other 
extreamly good Figs. 

Added to this Variety of Fruit for the Defert, there 
is the whole Nut, and Wallnut Kind, all at this 
Time in their greateft Perfection. 

There are alfo ripe Morella Cherries, by many 
preferred to all the other Kinds; and there are 
Medlars, and the foreign Fruit, the Lazerole; it is 
only a great Haw, but it is very pleafant. Thefe are 
the Stores out of which the Judgment of the Provi- 
der is to fupply the Firft, the fecond Courfe, and the 
Defert. The Articles are fo extreamly numerous in 
each Kind, that we will venture to fay, an ingenious 
Perfon would be able to furnifh out a different En- 
tertainment of two Courfes, and a Defert for every 
Day in the Month. 

There are many Families which eat thus, and no- 
thing would give fo much Satisfaction as this perfect 
Variety, as it is a Thing eafily to be done, and which 
has yet never been confidered ; we fhall put the moft 
unexperienced into a familiar Way of doing it. 

Let the Lift of each Kind of Provifion be written 
out from this Number in a ftrait Row, one Name all 
the Way under another; and againft each, let there 
be marked three or four Figures, as, 1, 8, 15, 28, 

fignifying 
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fignifying the Days of the Month: This will remind 
the Provider on what Days to take each, if to be had ; 
and if not another muft be ufed in its Place, with 
proper Memorandums. This will give a great deal 
of Variety, and the feveral Ways of dreffing the one, 
and of mixing, and difpofing the others, will give all 
the Variety we fpeak of: No two Dinners would be 
alike throughout the Month; and in the fame Man- 
ner every Month of the Year might with eafe be 
managed. 

When the Months Provifions were thus fet down 
and marked, a regular Bill of Fare for each Day 
fhould be made from it, and thus the Article of pro- 
viding for a Family, at the fame Time that it was 
rendered fo very perfect, and full of Variety, would 
be rendered much more eafy to the Provider: This 

is always the Effect of Regularity. 
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SotisrG Brest lh, 
Of Cookery. 


E. have fhewed what are the Materials for prao- 

| viding a Table, and we now coine to the 

Methods of dreffing them plain or rich, and {hall 

lead from the more familiar, to the more difficult 
Parts of the Profeffion. 


Cc hliaee. 1, 
Of Roafling. 


We have in our feveral preceding Numbers given 
the Cook fo ample Inftruction for the roafting all 
plain Joints of Meat, and other familtar Articles, 
that fhe cannot be at a Jofsin any of them. This 
Knowledge which qualifies her for the difcharge of 

er 
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her Duty in a fmall Family, leads to the underftand- 
ing what is to be done ina larger Kitchen; let her 
keep in conftant Remembrance what fhe has been 
told already on this Head, and what is to come, tho’ 
it leads her to the higheft Perfection of the Art, will 
be very eafy. 


ART.I. To roaft a Leg of Pork Wild Boar Fafbion. 

Cut out fome very fine Bacon into large Pieces for 
Larding ; take off the Skin of a Leg of Pork, and 
lard it very well all over; this done prepare a Mari- 
nade in the following Manner: Put into a deep Difh 
two Quarts of Vinegar, add to this two Ounces of 
Juniper Berries whole ; put in alfo ten Bay Leaves 
tore to Pieces, four large Onions, and half a Clove of 
Garlick. Stir all thefe well up, and lay inthe larded 
Leg of Pork; let it foak four and twenty Hours, 
turning it once in two Hours, then fpit it, and duft 
over it while wet, fome rich Seafoning made with 
Sweet Herbs, Bread Crumbs, Pepper, Salt, Mace, 
and a good deal of beaten Cinnamon; lay it down to 
roaft, and let it foak very well. 

Pour the Liquor out of the Soup Difh into the 
Dripping-pan, and as the Pork roafts, let it be very 
well bafted with this. 

When itis near enough, bring it pretty clofe to the 
Fire, turn it brifkly, and brown it up. 

While this is doing, make the following Sauce. 

Put into a Saucepan a Pint of red Port Wine, 
break in a Stick of Cinnamon, and cut in two Bay 


Leaves; let it boil up once, then ftrain it off, and ~ 


add as much Sugar as will make it palatable. 

Take the Pork off the Spit, and lay it carefully in 
— the Difh ; put no Sauce about it, for many prefer it 
dry, but fend the Sauce up in a Bafon. 

This is the German Way of drefling the real Wild 
Breed ; the French ufe Vinegar inftead of Wine tothe 
Sauce, but the Wine is more agreeable. 

I have eat the Wild Boar Breed railed here in Eng- 
land for that Purpofe, and the common Pork; and 

, ta 
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to fpeak impartially, there is very little Difference. 
The Boar Kind has fomewhat a higher Flavour ; but 
our Pork is tenderer: The Marinade very much con- 
founds the natural Flavour of the Meat, yet the real 
Wild Boar is not good without it, and there is little 
Difference in this Way of dreffing. 

This is no expenfive Difh, and yet it is fit for the 
Table of a King. 

If you chufe to call it a Wild Boar’s Leg, no body 
can contradict you. 


2. Loroah a Pig Wild Boar Fafbion. 

In thofe Countries where the Wild Boar Breed is 
common, they very much eftcem this Pig, and they 
have a particular Way of dreffing it. 

We have obferved that there is not much Difference 
between the Flefh of the Wild and common Pork 
when dreffed the Marinade Way, but between the 
Sucking Pig of the wild Kind, and a common Pig, 
there is no Difference. 

Chufe out a pretty large Sucking Pig for this 
Purpofe, put him up while alive, for he muft {wallow 
a particular Drink thus made: Boil a double Hand- 
ful of the Leaves of wild Marjoram, and the fame 
Quantity of wild Thyme, in two Quarts of Water, 
till there is but a Pint left: Add to this half a Pint of 
Vinegar, fhake it well up, and give the Pig half of 
it; four Hours after that, give him the other half, 
and let him ftand quiet. 

Two Hours after this he is to be killed. The 
Germans whip him to Death, but they deferve the 
fame Fate for their Cruelty ; there is no Occafion for 
fuch Barbarity to make a dainty Dith: Let the Pig 
be killed in the ufual Way, and let it lie two Hours. 

Then Skin it, all but the Head, tie up a good 
Bunch of wild Marjoram, and Mother of Thyme, 
and having {prinkled this over with Vinegar, gut the 
Pig, and put it into his Belly. 

"It is the wild Sow feeding upon thefe two Herbs 
that gives her Milk a Flavour, which is perceived in 
the 
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the Pig, and it will this Way be given fully as well. 

Singe the Head of the Pig, cut off the Fars clofe, and 

then lard the Body with fine Bacon in good big Pieces. 
This done fpit it, and lay it down to roaft. 


When it is near done, make a Sauce with Vinegar 


and Pepper. 


Take the Pig carefully off the Spit, lay it in the 


Difh, and pour the hot Sauce over it. 

This is the German Method, and no People under- 
ftand what belongs to this Kind of Meat better. 
This may be at any Timewalled a Wild Boar Pig, for 
there is not the leaft Ditterence between one and the 
other. 

3. To roaft a Shoulder of Venifon. 

Make a Seafoning with Salt and Pepper, Nutmeg; 
and pounded Cloves; lard the Shoulder of Venifon 
with very fine Bacon, and then feafon it very well in 
every Part with this Seafoning. 

Put into a Difth a Quart of white Wine, and a Pint 
of Vinegar, add fome Sale, half a Dozen Bay Leaves, 
and a Stick of broken Cinnamon. 

Stir all this well together, and then lay in the larded 
Venifon; turn it once in Half an Hour, and from 
Time to Time pour fome of the Liquor upon the 
upper Side of it with a Spoon. 

When it has been four Hours foaking, lay it down 
to roa(t; let it be at a moderate Diftance from the 
Fire, and let it be well done, bafting it all the ‘Time 
with the Liquor. 

When the Venifon is enough, ftrain the Dripping 
out of the Pan, and add to it fome rich Cullis; or if 
that be not in Readinefs, add fome very {trong Gravy; 
and thicken it up with Flour and Butter; when it 1s 
ready to ferve up, fqueeze in a Quarter of a Lemon, 
and add a Cup full of Capers minced, and fome 
Pepper. 

This Sauce being ready, lay the Venifon hand- 
fomely in a Difh; and pour the Sauce upon it. 

A Shoulder of Venifon in the common Way of 
dreffing is but a very indifferent Joint; but when it 

is 


a 


The BRITISH HOUSEWIFE. 153 
is thus managed, I have feen many prefer it to a 
Haunch. It is moift, rich, and excellently flavoured. 


4. Lo roaft a Turkey the Italian Way. 

Chufe a young Turkey, pick it, draw it, and lay 
by the Liver. 

Mince this very fine, and add to it fome fcraped 
Bacon, then putin fome chopped Parfley, and a good 
Quantity of frefh Mufhrooms: Add fome Pepper 
and Salt, and a good Piece of Butter. All this being 
mixed up thoroughly together, becomes a very good 
Kind of Stuffing. 

This being ready, fet on a Stewpan with fome 
Butter. Add to it fome Pepper and Salt, fome chop- 
ped Parfley, and fome Shalots; when it is hot, put 
the Stuffing into the Body of the Turkey, and throw 
it into the Pan; let it brown, turning it frequently 
about, and then lay it out upona Difh. Spit it when 
cooled, wrap Slices-of Bacon round it, and then cover 
all with Paper. 

Thus prepared Jay it down to roaft; while it is 
foafting, make the following Sauce: Chop a large 
Mufhroom very fine, add to it twice the Quantity of 
chopped Parfley ; then put to thefe a few green Onions 
fhged, fet on a Stewpan with Half a Pint of white 
Wine. When it is hot, put in thefe Ingredients, 
and add fome Pepper and Salt, the Juice of half a 
Lemon, and two Cloves of Garlick whole: Let thefe 
boil up, then add a quarter of a Pint of rich Gravy, 
and a {mall Tea Cup of Oil; make all boil up once 
Or twice more, then take out the Garlick, and putin 
a Piece of Butter rolled in Flour, and thicken it up. 

Lay the Turkey in a Difh, and pour in this Sauce. 

5. To roaft a Turkey the Dutch Way. 

Chufe a young Turkey of a good Size; make a 
Stuffing with the Liver chopped {mall, and fome 
{weet Herbs, Pepper, Salt, and Mufhroonis, 


Ne. XX XI. U Put 
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Put this into the Turkey, and brown it in a Pan as 
directed in the former Receipt; then cover it with 
Bacon in thin Slices, and afterwards with Paper, and 
lay it down to roaft. All this is to be done as in the 
preceding Receipt, and therefore there needs not be 
more faid here. 

While the Turkey is roafting, make a Raggoo of 
Oifters in the following Manner. Sih 

Open a good Quantity of Oifters, fave the Liquor, 
throw the Oifters into fcalding Water, and immedi- 
ately take them out again; take off the Beards, and 
put them in a Bafon, feton a Stewpan with a Piece of 
Butter; add half a Spoonful of Flour, and two Spoon- 
fuls of Gravy; add alfo fome Salt and Pepper, and 
a little grated Nutmeg, and then pour in a few Drops 
of Vinegar juft to give it the lighteft fournefs that can 
be: When this is well relifhed, put in the Liquor of 
the Oifters; thicken it up with a Piece of Butter 
rolled in Flour, and then put in the Oifters, let them 
keep on the Fire till thoroughly hot, and then lay the 
Turkey in the Difh, and pour this over it; ferve it 
up hot, garnifhed with fome of the blanched Oifters 
faved for that Purpofe. 


6. To roaft Teal with Chardoons. 

This is an exceedingly elegant Difh ; a Raggoo of 
Chardoons muft be made in the ufual Way as we 
have directed in a preceding Number. 

This being got ready, the Teal are to be prepared 
thus: 

Mince the Livers and make a Stuffing of them 
with Shalots, Parfley, Mufhrooms, all minced to- 
gether, and with Pepper and Salt. Stuff the Teal 
with this, and tie up both Ends; cover them with 
Slices of Bacon, and Paper, and Jay them down to 
roaft: When they are enough, lay the Raggoo of 
Chardoons in a Dith, and lay the Teal hancfomely 
over them; fend thtm up hot, garnifhed with Slices 
ef Seville Orange. : 
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>, To roaft Pigeons with Fennel. 


Chufe four handfome Pigeons, and when they are 
drawn fave the Livers, mince them fmall, and add, as 
ufual, fome Pepper and Salt, frefh Mufhrooms and 
fweet Herbs, and alittle grated Nutmeg. This being 
ready chop a large Quantity of Fennel very fmall, 
mix it well with the reft, then add two or three Slices 
of a Clove of Garlick, and put this Stuffing into the 
Bodies of the Pigeons; cover them with Slices of 
Bacon, put Paper over this, and lay them down toa 
moderate Fire. 

While they are doing fet on a Stewpan with fome 
rich Gravy, and add to it a good Bunch of Fennel 
whole; let this boil up two or three Times together, 
then take out the Fennel, throw that away, and put 
Yh fuch another Bunch ; let it boil up once or twice, 
then fet it off. 

Warm a Dith for the Pigeons, and firft of all take 
out the Bunch of Fennel, and lay it in the Middle of 
the Dith. 

Then thicken up the Gravy with a Piece of Butter 
rolled in Flour. 

Take up the Pigeons, take off the Paper and the 
Bacon, lay the Pigeons handfomely in the Difh about 
the Bunch of Fennel, and pour over them the thicken’d 
Gravy. 

This is an Italian Difh: It gives the Pigeons a 
Tafte of wild Fowl, that many would not know what 
they were, but would take them to be fome Kind of 
Game. 


8. Lo roaft Partridges the French Peafants Way. 


Pick, draw, and trufs the Partridges, and put 
them upon an Iron Skewer, tie this to the Spit, and 
Jay them down to roaft; {tick a Piece of fat Bacon 
upon a Toafting-fork, and hold it over. the Fire to 
heat; then when it drops let it drop upon the Pigeons 


as they are roafting. 
U 2 When 
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When they are very well bafted with this, duft 
over them fome Crumbs of Bread and fome Salt. 

Mince fome Shalots fine, and fet them on in a 
Stewpan with a little Gravy, fume Salt and Pepper, 
and the Juice of Half a Lemon; mix all thefe very 
well over the Fire, and when thickened up pour them 
into a Difh, and take up the Partridges; lay them 
caretully in, and ferve it up hot. 

This is the real Method of the French Peafants, 
and is only an Imitation of the Cookery in polite 
Families ; but thofe polite Families have taken it from 
the Cotrage again, and are very fond of it. There is 
a Hogoe the burnt Bacon gives the Partridge that it 
cannot get any Way elie. 


g. To roaft Partridges with Oifters. 


Pick and draw fome young Partridges, but do nat 
cut the Vent behind. 

Mince the Livers fmall, and add to them fome 
chopped Parfley, fome Shalots, a little Pepper and 
Salt, a Spoonful of fcraped Bacon, and fome grated 
Nutmeg. 

Open two Dozen of Oifters, fet them over the Fire 
a few Minutes in their own Liquor, then take them 
out, pour them into a Sieve, let the Liquor drain 
off, and take off the Beards of the Oifters and the hard 
Batt. 

Put thefe into a Stewpan with a Piece of Butter, 
then put ta them the Livers with the other Ingredi- 
ents; tofs it up two or three Times, then take it off 
the Fire, let all cool, and ftuff the Partridges with 
this. 

Set on a Stewpan with a little Butter, put in the 
Partridges, and turn them about three or four Times, 
then take them out, cover them with Slices of Bacon, 
and wrap all up with Paper, then put them down ta 
roa{t at a moderate Fire. 

While the Partridges are roafting make a Raggoo 
ef Oifters by Way of Sauce thus: Open Half a Pint 

of 
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of Oifters, fet them on to heat in their own Liquor; 
then {train them off, pick away the Beards and the 
hard Part in the Middle, and then put them into a 
Stewpan with a Spoonful or two of Effence of Ham 
and fome rich Veal Gravy. 

Boil all gently together a few Minutes, then add the 
Juice of a Quarter of a Lemon, and a little Butter 
rolled in Flour to thicken it. 

When all is ready, and the Partridges are done 
enough, take them up, take off the Bacon and the 
Paper, lay them in the Difh, and pour the Raggoo 
hot over them: Garnifh with Pieces of Lemon and 
Oifters. 

10. Toroaft Partridges with Sweet Herbs. 

Chufe fome fine Partridges, and let them hang 
fome Time, pick and draw them; mince the Livers, 
and add fome fcraped Bacon, Pepper, Salt, fweet 
Herbs, grated Nutmeg, and a Blade of Mace fhred ; 
and add a few thin Slices from a good Clove of 
Garlick. 

When this Stuffing is well mixed put fome of it 
into each of the Partridges, dividing it as equally as 
may be. 

Then put them into a Stewpan with a Bit of Butter, 
turn them about two or three Times, and then take 
them out, wrap them up in Slices of Bacon, and cover 
them with Paper; then let them be carefully and well 
roafted. 

When they are enough take them off the Spit, take 
off the Paper and the Bacon, lay them ina Dith hand- 
fomely, and pour over them fome Effence of Ham 
made hot. Send them up without Garnifh. 


©@: He PIT. 
Of Bothng. 
ART.1. To boil a Haunch of Venifon the Italian Way, 
CABUSE for this Purpofe a Haunch of Doe Veni- 


fon, cut four Gafhes down it to the Bone the 
whole Lengih, and in each of thefe lay a Slice of 
Bacon. Lard 
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Lard the whole Outfide of the Haunch, then tie a 
Tape round it to prevent the Bacon falling out of the 
Gafhes, {trew over it a good deal of Pepper and Salt, 
with a Couple of bruifed Cloves among it. 

Then take a Pot with a little rich Broth, lay the 
Venifon carefully in, put round it fome Pot Marjo- 
tam and Leek, and pour in a little more Broth; make 
the whole Quantity juft what will cover the Venifon, 
and then let it ftew. 

Keep fome Broth hot to pour in as the other waftes, 
but always let there be as little in the Pot as will make 
fhift to cover it. 

When it is near done, inftead of more Broth put 
ina Bottle of white Wine, and at the fame Time three 
Blades of Mace whole, and a few Corns of whole 
Pepper, two Bay Leaves cut a-crofs, and a Lemon 
fliced let it be all well heated together, then take up 
the Venifon, and lay it in a Dith, take off the Tapes, 

and fpread the Gafhes handfomely. 

Strain the Liquor, thicken it with fome Butter 
rolled in Flour, and add Half a Spoonful of Vinegar; 
pour this over the Venifon, and fend it up hot. | 

This will appear an odd Management of Venifon to 
an Englifh Tafte at firft, but let it be tried before it is 
condemned; the Wine mixing with the Gravy is very 
rich, and the Bacon is not tafted, but it gives a fine 
Flavour. | 


2. To boil a Turkey au Bourgeots. 


Pick and draw a Turkey, and let it be truffed for 
boiling; put into a Pot fome Water and fome Salt, 
and add a large Handful of chopped Parfley, and four 
Corns of whole Pepper; let this boil, and then put in 
the Turkey, and let it boil foftly till it is enough, but 
be careful it is not done too much. 

When the Turkey is near done fet on a Saucepan 
with a Bit of Butter, a Duft of Flour, and a little 
Water; chop fome Parfley fine and put into it, and 
add a thin Slice of a Clove of Garlick, two Ancho- 

| vies, 
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vies, a Lea Spoonful of Lemon Peel cut in Dice, and 
a little Juice of the Lemon; add to thefe as much Salt 
as will make it favoury: Let this be well ftewed, then 
take up the Turkey, lay it in a Dith, thicken up this 
Sauce and pour over it: Garnifh with raw Parfley. 


3. To boil a Leg of Mutton a la Loe. 


Chufe a moderate-fized and fine Leg of Mutton, 
hang it up, and keep it as long as it will continue 
{weet; then beat it Mat, and feafon it with Pepper, 
Salt, and Cloves. 

Set on a Pot with fome Parfley at the Bottom, 
over that put fome Slices of Bacon and a Bundle of 
{weet Herbs, upon thefe lay in the Leg of Mutton, duft 
Over it fome Pepper, Salt, and a Clove or two bruifed; 
‘then pour in as much Water as will juft cover it, and 
add a Blade or two of Mace. and Half a Nutmeg 
{craped; cover it up: Keep fome Water boiling in a 
Tea Kettle, to fupply the Pot as it waftes, and thus 
let the Mutton be gently done till it is enough. Do 
not fill it up with Water the laft Time, but when the 
Liguor is fomewhat wafted put in a Pint of white 
Wine; when this is well heated together take up the 
Mutton, and lay it handfomely in a Difh. 

While it is ftewing, with the Wine make the fol- 
lowing Sauce: Cut fome Mufhrooms very fine, alfo 
fhred very fine a Couple cf middle-fized Onions, and 
a Clove of Garlick, and chop fome Leaves of Tarra- 
gon, or, if that be not in Keadinefs, fome Tops of 
Garden Crefs; put thefe together into a Stewpan, and 
add a Glafs of Oil, the fame Quantity of white Wine, 
and a Gill and a Half of rich Gravy ; add to thefe the 
Juice of a Quarter of a Lemon, and fume whole 
Pepper 

Set the Stewpan over a Stove, and let it do gently, 
take off the Fatas it rifles, and when it is done enough 
tafte whether the Acid of the Lemon be a little per- 
ceived init, if not, add fome mere. 
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When the Mutton is laid inthe Difh pour this Sauce 
over it, and garnifh with Flowers of Burage and Na- 
fturtian Jaid interchangeably about the Difh, with 
about four thick Pieces of Lemon among them. 


4. To boil a Neck of Mutton the French Way. 


Chufe a fine Neck of Mutton that is not too fat, 
beat it fat upon a Dreffer, and lard the thick Part with 
fome fine Bacon. | 

Put into a deep Stewpan fome Slices of Ham and 
Veal, ftrew pretty thick over this a Seafoning made of 
fweet Herbs, Pepper and Salt, a Blade of Mace, and 
a Couple of Bay Leaves all fhred finely together ; pour 
in fome Broth to moiften the whole, and fet it on to 
heat, when it boils, lay in the Mutton, and add an 
Onion fhred, and a Piece of Lemon-peel ; pour over 
it fome more Broth, and let it do gently. - 

When the Mutton is enough take it out, lay it on 
a Difh and keep it warm. 

Strain off the Liquor and fkim away the Fat; then 
fet it on again to confume to a Glafs. 

When the Liquor is thus reduced to a proper Con- 
fiftence, lay in the Mutton again; let it do a little 
over a Stove, then turn it, and when it has a Colour 
fend it up; let there be nothing in the Difh with it, but 
earnifh it with Parfley Leaves and Narfturtian 
Flowers, and fend up fome rich Gravy in a Sauce 
Boat. 

5. To boil Veal leke Sturgeon. 

Chufe a fmall but very delicate Fillet of Veal, take 
off the fkin, and then lard the whole Surface, Top, 
Bottom and Sides with fome Bacon, and fome Ham; 
put into a Stewpan fome Siices of Bacon and Veal, 
ftrew over them a Seafoning of Pepper and Salt, and 
put in fome {weet Herbs. 

Yhen put in the larded Veal, and pour to it as 
much Broth as will juft cover it, cover the Stewpan 
and let it do gently, when the Veal is near enough, 
and a great Part of the Liquor is wafted; put ina 

Bottle 
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Bottle of Wine, and an Onion fhred, four Cloves, 
and a quarter of an Ounce of Mace ; put on the Cover 
of the Stewpan, fect it over a Stove, and lay fome 
Charcoal upon it; when it has thus been kept hot 
ten Minutes, take it off the Fire and remove the Char- 
coal from the Top. 

The Dith is now finifhed, but as it may be eaten 
either hot or cold, there muft be a different Manage- 
ment. 

If it be intended to be eat hot, while it is taking 
the laft Stewing, prepare the following Sauce. 

Set on a Silver Saucepan with a Glafs of Gravy, 
and a Glafs and a Half of Vinegar ; flice in Half a Le- 
mon, flice in alfo a large Onion, and ftrew ina good 
deal of Pepper, and a little Salt. 

Boil this up for a few Minutes, then ftrain it of ; 
Jay the Meat in a Dith, and pour this hot over it. 
Send it up hot, garnifhed with Lemon- peel. 

When it is intended for a cold Difh, it muft not be 
taken out of the Liquor, but fet by to cool in it: In 
this Manner let it be all Night, and it will grow deli- 
cate and mellow. 

There are many Ways of eating it cold, and one 
or the other fhould be preferred according to the 
Number of the Company. 

If there be only a few, the Method is to cut off 
three or four very broad and thin Slices; the Nicety in 
this Cafe is to cut them all of a Thicknefs: Thefe 
are to be fent up on a Difh garnifhed with frefh Leaves 
of Fennel, and they may be eaten with Vinegar and 
Pepper, or with Oil, Vinegar, and Sugar; in which 
Cafe they will very much refemble Sturgeon. 

If there be a large Company, let the whole be fent 
up in this Manner : Cover a China Dith with a Napkin 
three or four Times doubled; upon this lay the whole 
Piece of Veal, fprinkle Naftertium Flowers over it, 
and lay Fennel round it; and fend up in a China 
Boat the following Sauce. 


N°. XXXII. ' >a Cut 
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~ Cut fome Onions, Capers, and Anchovies very 
fmall, mix them up all together, with fome Vinegar, 
Oil, and Juice of Lemon; let them be fo propor- 
tioned, that no one Tafte is predominant, and then 
ferve the Sauce cold, with the cold Meat. 


C- HaASP hin 
Of Brotling. 
ART. I. To broil a Fowl the Tartarian Way. 


H USE a fine Fow! not too large nor too fmall, 
let it be picked, drawn and finged. 

Then cut it in two Lengthwife , beat the Pieces flat, 
and feafon them with Pepper, Salt and fweet Herbs. 

Set on a Stewpan with fome Slices of Bacon, a 
Bunch of Parfley, fome fweet Herbs, and a large 
Onion fhred; put in the Fowl, and pour over it as 
much Water as will juft cover it. 

Set the Pan over a Stove, and when it has ftood a 
little while, turn the Chicken in the Liquor. 

When it is half done, take it out. 

Rub fome Bread to very fine Crumbs, and when 
the Chicken is half drained, ftrew this over it; then 
lay it on a Gridiron over a clear fierce Fire. 

While it is doing prepare the following Sauce. 
~ Set on a Stewpan with two Spoonfuls of Oil, cut 
a Couple of large Onions into thin Slices and throw 
them in; let this ftand over the Fire a few Minutes, 
and then put in a Glafs of white Wine and fome rich 
Gravy ; add three Cloves of Garlick fplit, a Lemon 
cut into Slices, fome Capers chopped, and two 
Spoonfuls of chopped Parfley. Let all thefe ftew a 
good while together, and then put in a Spoonful of 
Muftard: When it has well boiled up, and all is mixed, 
{train it off, and fend it up hot in a Sauce Boat, with | 
the boiled Chicken. Garnifh with Naftertium Flowers. 

| 2. To broil a Calfs Tongue. | 

Boil a Calf’s Tongue till it isthoroughly done, and 


then take it up and lay it to cool. 
Wher 
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When cooled fplit it lengthwife, and duft a little 
Pepper over it. . 

Set on a Stewpan with fome Parfley, fome young 
Onions cut fmall, and a Lump of Butter; make a 
Seafoning of fweet Herbs, Pepper and Salt, a Blade 
of Mace cut, and two Cloves bruifed ; fprinkle fome 
of this into the Stewpan to the Ingredients, and then 
Jay in the two Pieces of the Tongue; throw the reft 
of the Seafoning over it, and let it ftand a little Time 
over the Fire. 

While this is doing, rub fome Bread to very fine 
Crumbs, and fet a Gridiron at a good Height over a 
very clear Fire; take out the Tongue, ftrew the 
Bread Crumbs over it, and make them lie on very 
thick ; then lay it on the Gridiron, and while it is 
doing, prepare the following Sauce : 

Set on a fmall Stewpan with fome Vinegar and 
fome good Gravy; throw in a Slice of Lemon, a 
Handful of young Onions whole, and a large Onion 
cut into Slices; feafon this with Pepper and Salt, 
boil it well up two or three Times, and then ftrain 
it off, 

When the Tongue is finely broiled, lay it on aDith; 
garnifh it with Crumbs of Bread, and fend up with 
it fome of the Sauce juft named hot ina Boat. 


OS Te ee] ATS 
Of Frying. 


ART. I. Zo fry Sheeps Rumps the Spanifo Way. 


REPARE fome Force-meat according to the 
Receipt given under that Head, and break four 
Eees; beat up the Yolks and fet them ready. 

Stew fome Sheeps Rumps in a Pan, with a little 
Bacon and Veal, and fome rich Gravy; when they 
have been ftewed fome Time take them out, fkin 
them, and wrap round each of them a good een, 
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of the Force-meat; then dip them in the Yolk of 
Eee, rollthem about in it, and when well covered 
with it, {trew over them fome fine Crumbs of Bread: 
They are now prepared for the Pan; they muft be fried 
in Hog’s Lard to a fine Brown, and then ferved up 
hot; garnifhed with a large Quantity of fried Parfley, 
and with fome Pieces of Seville Orange. | 


2. To fry Pigeons. 

Chufe fome fine young Pigeons juft come to their 
full Bignefs ; clean them, and cut each of them in 
two lengthwife; then beat thefe Halves flat with a 
large Knife, and then put them into a Stewpan with 
fome Parfley and Sweet Bafil, fome Onions, a few 
Sprigs of Thyme, and fome Pepper and Salt, Put 
in a good Piece of Butter, and about half a Pint of 
rich Broth ; fet them on and let the whole boil up a 
little ; then add two Spoonfuls of Vinegar; let them 
boil up again a few Minutes, then take out the 
Pigeons, and dip them in Whites of Eggs; then 
Duft them well over with Flour, and fry them in 
Hog’s Lard. 

We have this Difh from the French, and it is very 
good, but they ufe it in a different Way from us; they 
fend the Pigeons up dry, with only fome fried Parfley. 
Their Method is to lay them upon a Napkin in a 
China Difh, and they are thus eaten dry. The ftewing 
having ferved -as a Kind of Marinade to give thema 
Flavour; but we are not fond of this Way; our 
People are better pleafed to fee the Pigeons fent up 
in a Difh, and fome good Gravy in a Bafon. 


3. To fry a Breaft of Veal. 

Cut out the fineft Part of a Breaft of Veal whole, 
and ftew it in fome Gravy, with Bacon, Veal, and 
fweet Herbs; when it is pretty well done, take it 
out of the Pan, and fet it to cool. 

Put into a Soup Difh a Quart of Vinegar, add to 
it four Bay Leaves, fome Sweet Bafil, two large 

Onions . 
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Onions fhred, fome Pepper and Salt, and fome Slices 
of a fine Lemon; ftir all thefe well together, then 
cut the Breaft of Veal into two Pieces lengthwife, and 
lay it in this Liquor. 

Let it foak in this Manner two Hours, then take it 
out, dry it with a Cloth, and dip it in Ego; after 
this Duft it well with Crumbs of Bread, and fry it in 
Hoe’s Lard toa fine Brown. 

Send it up with fome fried Parfley: The right Way 
is to fend no Sauce of any Kind with it, for the In- 
tent of this Kind of Dreffing, is to give Things a 
Flavour without that Addition: If any Sauce be fent 
up, it fhould be good Gravy. 

The Breaft of Veal may be cut into Pieces, and 
dreffed in this Manner, which fome prefer, tho’ the 
other is more juicy; but the beft Method of all, is 
to divide the Bones as if it were to be cut to Pieces, 
but not to cut it through. Thus the whole makes a 
pretty Appearance; it comes up whole, tho’ it be 
eafy to cut to Pieces, and the Liquor has Power to 
get to every Part of the Meat, by means of thefe 
Openings; and there is no Way in which it can get fo 
thoroughly the Flavour. 


CHAP. Vv. 
Of Baking. 
ART. I. Yo bake Larks in Papers. 


ICK half a Dozen Larks and Jay them ready, 

cut to Pieces a Couple of Veal Sweet-Breads, 
and four large frefh Mufhrooms; put thefe into a 
Stewpan with fome fweet Herbs, a Bunch of Parfley, 
fome Onions chopped, fome Pepper and Salt, and 
with them a Piece of Butter; tofs all up together, 
then put in the Larks, tofs them up with the reft, 
and then fet them off the Fire. 


Prepare 
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Prepare a Cafe of Paper, fuitable to the Size of the 
Difh, and the Quantity of the Ingredients ; lay over 
the Bottom of this fome Force-meat, made in the 
common Way ; upon this lay the Larks evenly, and 
carefully, and lay over them fome thin Slices of Bacon 
to cover them perfectly; fend them to the Oven 
under the Cover of a baking Pan, and let them bake 
half an Hour. 

Then take them out, take off the Fat, and when 
it is difhed up, pour over it a little very rich Gravy ; 


then {queeze in a quarter of a Lemon, and fend it up | 


hot, garnifhed with Lemon. 


2. To bake Larks with Sage, 

Have in Readinefs fome fine Bacon, and fome 
boiled Ham. 

Pick and draw a Dozen of Larks, and lay them 
ready; chop a good Quantity of Sage very fine ; chop 
to Pieces fome Bacon and fome Ham, and mix thefe 
with the Sage; then mince the White of acold Chicken 
and put to the whole: When all is well feafoned with 
Pepper and Salt, fill the Bodies of the Larks with 
it, getting in as much as they can hold. 

Thefe being ftuffed, cut fome thin Slices of Bacon 
to wrap them in; lay thefeonaDreffer, ftrew a good 
Quantity of the minced Meat over each of them, and 
then Jay a Lark upon each; roll it carefully up, and 
tie a Thread round it to keep all together: Then 
place them in a baking Pan, and put over them a 
Cover; fend them to the Oven, and three Quarters of 
an Hour will'do them. When they come from the 
Oven take off the Bacon, and lay them regularly ina 
Difh, with as much of the Stuffing as will hang about 
them : Send up fome rich Gravy ina Sauce Boat, 


3. Lo bake Larks undrawn. 
Pick a Dozen of Larks very clean, but do not draw 
them. os 
Chop fome White of roaft Veal, fome Ham, fat 
and lean together, and fome Mufhrooms; fhred a 
| Clove 
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Clove of Garlick, bruife two Blades of Mace, and 
add thefe with fome Pepper and Salt to the minced 
Meat: Dip the Larks one by one in Vinegar, and 
taking them out wet, roll them up in as much of this 
chopped Meat as will hang to them, then cut fome 
thin flices of fat Bacon, fpread more of the minced 
Meat over them, and lay upon each one of the 
Larks. 

Roll them up and tie them fecurely ; then fend them 
to the Oven covered with fome very thin Slices of 
Veal and Bacon. 

When they come home make the following Sauce: 
Chop {mall fome Sage, Mint, Balm, Partley, Bafil 
and ‘Tarragon; cut a large Onion into Slices, and 
add to the whole two Cloves of Garlick not cut, but 
only fkinned ; throw thefe into fome boiling Water, 
after two or three Minutes take them out, and fet 
them to drain, then chop it very fmall, firft taking 
out the Garlick ; when chopped very fine, put it into 
a Stewpan with fome rich Gravy, add fome Pepper 
and Salt, two Anchovies cut fmall, the Juice of half 
a Lemon, and a Spoonful of Oil; fet all over the 
Fire to be heated thoroughly, and well mixed. 

When this is ready, take the Larks out of the 
Baking-pan, feparate the Bacon, lay the Larks hand- 
fomely in a Difh, garnifhed with Naftertium Flowers 
laid round the Sides of the Difh, and put between the 
Larks, and fend up with them a Sauce Boat of this 
Sauce made hot, and well relifhed. 


rl ALP: V-1; 
Of Sauces. 


| 
E have occafionally mentioned feveral particu- 
lar Sauces with the Difhes they beft fuir, as 
in the laft Article and fome others ; but befides thefe, 
and what we have named feparately before, there are 
3 fome 
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fome others yet very well worthy the Notice of the 
Cook, who wifhes to pleafe by great Variety. 


ART. I. Stcihan Sauce. 


Bruife in aMortar half a Spoonful of Coriander Seeds 
and four Cloves. 

Set on a Stewpan with three Quarters of a Pint of 
good Gravy, and a Quarter of a Pint of Effence of 
Ham, or Effence of Gammon of Bacon; throw in the 
Cloves and Coriander Seeds, and add Half a Lemon 
without the Rind, cut into very thin Slices: Let thefe 
boil up; then put in three Cloves of Garlick whole, 
a Stalk of Celeri cut thin, two Bay Leaves, and a 
Sprig of Bafil; let it boil longer, and when there is 
not above half the Quantity left, put in a Glafs of 
white Wine; ftrain it off, and if not thick enough, 
add a Piece of Butter in Flour: When thickened and 
hot, pour it into the Sauce Boat. It is excellent with 
roaft Fowls, and fome eat it with Butcher’s Meat 
roafted, to which it gives a great Richnefs. — 

2. Ravigotte Sauce, with Rocambole. 

Shred very fine fome Sage, Parfley, Mint, Balm, 
Burrel and Thyme, all picked from the Stalks. Cut 
two large Onions into thin Slices, and chop thefe fine ; 
then put the whole into a Marble Mortar, and beat 
it till thoroughly mixed ; add fome Pepper and Salt, 
fome Rocambole, and two Blades of Mace fhred 
fine ; beat up all thefe well, and by Degrees bring in 
a little Gravy ; by Degrees add more of the Gravy, 
till the whole is a Math of the Thicknefs of Batter ; 
then put it into a Stewpan, boil it up, and after that 
{train it off, preffing it hard: Add to this half a Glafs 
of white Wine, and a Spoonful of Oil; beat it well 
up, and then ferve it up in a Sauce Boat. It is eaten 
with roaft Veal, and many other Things. 


3. Sauce Ravigotte au Bourgevis. 
Tie up in a large Bunch, a Handful of Sage, the 
fame of Parfley, and half a Handful of Mint, Thyme 
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and Bafil; throw thefe into a Saucepan of boiling 
Water, and let them boil a Minutc; pour them off 
into a Sieve, when cool enough fqueeze them hard, 
then chop them fine, and add to them a Clove of 
Garlick minced, and two large Onions. 

Put thefe into a Stewpan with Half a.Pint of Broth, 
and add fome Pepper and a very little Salt; boil them 
well up, and then add a very fittle Vinegar. 

This is a Sauce much in Efteem in France, where 
the People of Fafhion, weary of their, rich Dithes, 
are copying the plainer Dreffings of the Trades-people, 
and even of the Peafants. The next Sauce is a ftronger 
Inftance. 


4. Poor Man’s Sauce. 


Chufe a large and fine Onion, take off the outer 
Skins, and cut the whole into thin Slices; mince thefe 
very fine, and put them into a Bafon with fome Water, 
feafon it with Pepper and Salt, and fend it up cold. 

This is now eat at the politeft Tables in France, 
and they go down in Coarfenefs -below the Peafants, 
from whom they copied it; they ufe the young green 
Onions for this Purpofe, not the old 

Let not the Englith Taite defpife it becaufe plain 
and cheap, for with roaft Mutton it is very agreeable, 


5. Minced Sauce. 


Shred very fine a Couple of large Onions, mince 
alfo Half a Dozen middle-fized frefh Muthrooms, 
and chop fome Champignons, in Quantity about equal 
to the other two Ingredients; thefe fhould not be fhred 
or minced fine, but only cut to Pieces on a Chopping- 
block ; cut fome Capers in large Pieces, and fhred 
three Anchovies firft wafhed and boned: Thefe are 
the Ingredients, but there muft be a particular Man- 
ner of putting them together. 

Firft of all fet on a Stewpan with fome Butter, put 
in the Onions, and let them have two or three Tofits, 
without any other Addition; then putin the Mufh- 
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rooms and Champignons, and ftrew over them very 
lightly a Duft of Flour. 

When they have been in a few Moments pour in 
fome rich Gravy to moiften them, then let all be well 
mixed. 

When this is done put in the Capers and Ancho- 
vies, and let the whole be thoroughly hot again. 

Then put in a Glafs of white Wine, and add a Piece 
of Butter rolled in Flour to thicken it up. 

This is to be fent up in a Sauce-boat with roaft 
Fowl, Turkey, and many other Things. 


6. Ramolade with Capers. 


Chop fome Parfley very fine, chop alfo a Cup full 
of Capers, and fhred a Couple of Anchovies ; peel and 
fhave very thin two Cloves of Garlick, and a little 
Shalot; all thefe being cut and prepared feparately, 
muft be mixed together. — | 

Set on a Stewpan with a little rich Gravy, add to 
~ this two Spoonfuls of Oil, a Spoonful and a Half of 
Mutftard, and the Juice of a large Lemon. 

When all this is hot together put in the Ingredients, 
with them fome Pepper and a very little Salt, and 
fome Leaves of Sweet Herbs picked from the Stalks 
and chopped ; ftir all well together, and four Minutes 
over a good Fire will do it. 

This is to be fent up in a Sauce-boat with boiled 
Fowls, boiled Veal, and many other Difhes, parti- 
cularly the boiled Kinds. 


4. Poor Man’s Sauce with Oil. 
Chop a Handful of Leaves of Parfley picked from 


the Stalks, make it very fine, and ftrew over it a litrle 
Salt; fhred fine Half a Dozen young Onions, taking 
off two of the Skins; add thefe to the Parfley, and 
put them into a Baton with three Spoonfuls of Oil; 
add to this fome Vinegar to give it a little Sharpnefs, 
and duft in fome Pepper; flir all together, and fend =~ 
it up. | 
This 
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This eats extremely well with cold Lamb, cold 
Veal, or cold Chicken ; it may be eat with hot, 


8. Pepper Sauce. 


Put into an earthen Pipkin Half a Pint of Veal 
Gravy, and a Quarter of a Pint of Vinegar ; put to 
thefe ten young Onions whole, and a large Onion cut 
to Pieces, add alfo a Lemon fliced, and Half an An- 
chovy ; boil them up fome Time, then ftrain off the 
Liquor, preffing it hard; add to it a little Salt, and 
that as much Pepper as can be born by the Tongue. 

This-is to be fent up in a Sauce-boat with roatt 
Venifon, and it is alfo very good with roaft Mutton 
has hung a long Time. 


CHAP. VIL. 
Of Culliffes. 


| Rielle may be confidered either as a rich Kind 
of Sauce, or as the Effence of Soups; they ferve 
to improve or enrich both the one and the other, and 
on fome Occafions may be eaten as Sauce alone. 


BeReBisl.-s Chtap Callie, 


Get fix or eight Pounds of the moft ordinary Part 
of Veal, cut it into fmall Pieces, and beat thefe flat 
with a Cleaver ; feafon them with Pepper and Salt, 
{prinkle over them a Glafs of white Wine, and fet 
them in Readinefs; clean a large Stewpan, put into 
the Bottom of it fome Slices of the Retufe of Ham 
after the beft has been eaten; add a Slice or two or 
good fat Bacon, and then upon this lay fome of the 
Pieces of Veal. 

Cut into fmall Bits three or four Carrots, put thefe 
among the Veal, and then lay in the reft; over this 
and among the Pieces ftrew two large Onions cut into 
Slices, and a Clove of Garlick; cover up the Stew- 
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pan, and fet it over a gentle Stove; let it continue 
ftewing fome Minutes, and when it begins to brown 
turn it: Take Care that it gets a good brown Colour, 
and is not burnt, for that is the whole Secret. 

When it is well coloured puc in fome Gravy to 
moiften it, then add fome Slices of Lemon peeled, 
fome frefh Mutfhrooms cut fmall, and jour Cloves 
bruifed. 

Set on a Stewpan upon a flow Fire with a good 
Lump of Butter, duft in a good deal of Flour, and 
ftir it well about; let this take a good Colour. 

Then pour ina little of the Liquor out of the other 
Stewpan, and ftir all about; by Degrees add more of 
the Liquor till the whole runs liquid and free, and 
then pour it all into the other Stewpan, {tir all well 
together, and keep it over the Fire; fkim off the Fat 
as it rifes, and when it is all well mixed and fkimmed 
add a Gill of white Wine; then take it off the Fire, 
ftir it very well, and fet it on again, taking this Op- 
portunity to brifk up the Fire; cover it clofe, and let 
it boil up; it will boil a little over, which is what it 
fhould do; then fet it off, take off all the Fat that 
remains, ftrain off the Liquor from the Meat, prefling 
it hard, and add to it a little burnt Sugar to give ita 
Colour; the Sugar fhould be burnt to a Brown with 
a Drop of Water in a Silver Saucepan, 

This is not expenfive, but it is equal to the moft 
extravagant of the French Difhes of this Name. 

It may be fent up as Gravy Sauce with any Dith 
that requires it, or it may be added ia {mall Quan- 
tities to Soups, and various Kinds of Sauces, to 
enrich them. 7 


28 Stahan Calis. 


This is a Cullis made of the former, with fome Ad- 
dition, and is to be ufed only as a Sauce. The true © 
Receipt for making it is this: Put about a Quarter 7 
of a Pint of the Cullis laft mentioned into a fmall © 
Stewpan, add to it the fame Quantity of Effcnce of 
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Ham or Effence of Gammon of Bacon, and a Quarter 
of a Pint of Broth. 

Cut three large Onions to Pieces, and mince them 
afterwards; put thefe into the Stewpan, put in alfo 
fix Cloves of Garlick fliced, a Tea Spoonful of beaten 
Coriander Seed, and three or four Slices of a Lemon 
firft peeled; laft of all put in a few Leaves of Bafil, 
and a Handful of chopped Mufhrooms: let thefe boil 
up together, then put in a Glafs of Oil; ftir all about, 
and let it ftew over a moderate Fire a Quarter of an 
Hour ; feafon it with Pepper and Salt to the Palate, 
and then ftrain off the Fat; when it is perfectly clean 
fend it up in a Sauce- boat. 

The Italians eat this with all Kinds of Fowls 
roalted, and with roaft Meat. 


3. Cullis ala Ruene. 


This is a more expenfive Kind than the preceding, 
but for a delicate Table it is very well worth the 
Charge, for there is none equal to it. 

Cut fome Veal into thin Slices, beat them, and lay 
them in a Stewpan with fome Slices of Ham; fhred a 
Couple of Onions, and fprinkle them ins cut to Pieces 
a Dozen half-grown Mufhrooms, and add them to 
the reft; then put in a Bunch of Parfley, and three 
beaten Cloves. 

Pour on thefe a little Broth, and fet them over a 
very gentle Fire to ftew. 

Let it ftand there till it be very thoroughly done, and 

the Liquor be rich and high tailed; then with a Skim- 
mer take out all the Meat, and put to the Liquor fome 
Crumbs of Bread; let thefe boil up once, ftirring them 
well, and then fet them over a very flow Fire to ftew 
gently. 

Take off all the Fleth of a fine Fowl, beat it toa 
Math ina Marble Mortar, and add this to the Cullis 
in the Stewpan; ftir it very well together, and take 
Care that it keep ftewing very gently, but by no 
Means boil. 

Blanch 
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Blanch three Dozen of Sweet Almonds, and pound 
them to athin Pafte in a Marble Mortar, with a little 
boiled Milk; add this to the Cullis, and ftir it all very 
well in; when all is mixed together the Cullis is 
finifhed, and it exceeds all others for enriching of 
delicate Soups, 


Se Fe bet ce 6 
Of Soups and Broths. 


ART. I. Pumpkin Soup. 


“THE Pumpkin is a very ordinary Fruit, and is 

principally the Food of the Poor, but there is a 
Method of making a Soup with it which is not difa- 
greeable. 

Chufe for this Purpofe a Pumpkin that is mode- 
rately ripe, and not too large, pare it thick, and take 
out the infide foft Matter; ufe for the Soup nothing 
but the white firm Subftance which is within the Rind; 
cut this into fmali fquare Pieces, and fry them toa 
good Brown with fome Butter, feafoning them with 
Salt, 

Set on a Saucepan with three Pints of Milk, when 
it boils throw in the fried Pumpkin, let it boil a 
little, then pour it into a Difh, feafoning ic well with 
Pepper and moderately with Salt; put into the Dith 
fome foaked Crufts, and garnifh it with fried Bread. 
Tc is a pleafant and wholfome Soup. 


2. Duck Soup. 


Pick and draw a fine Duck, lay it down to roatt, 
and let it be three Parts done; then take it up, and fet 
it ready. 

Cut fome Turnips into thin Slices, throw them into 
boiling Water, and prefently take them out again ; 
then put them into a Stewpan with fome good Broth, 
let them ftew gently for a Quarter of an Hour, and 
then let them boil up well. 

| Soak 
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Soak fome Crufts in another Stewpanin fome Broth, 
and when all is ready difh up the Soup, and lay in 
the Duck firft heated till it is enough in the Turnip 
Liquor. 

This is a Soup that has come from France, but it 
1s improved by our Englifh Cooks; they ufe the Ma- 
creufe, a Kind of Sea Duck, which they perfuade 
themfelves is of a fifhy Nature, and may be eaten on 
Faft Days, and they ufe only Fifh Broth: We ufe the 
common Duck, which is a much better tafted Bird, 
and arich Broth. It is a very agreeable fimple Soup. 


3. Cow Heel Soup. 


This, though it have an ordinary Sound, is a very 
rich and fine Soup, few exceeding it. 

Chufe five Pounds of Beef, fix of Mutton, and 
four of Veal; ic may be the cheapeft Part, and will 
an{wer as well as the more expenfive; flafh thefe 
Pieces of Meat deep with a Knife, and put them into 
a Pot, add the Knuckle Part of a Ham, and an old 
Fowl beat to Pieces. 

Set this, without any Liquor, over a gentle Heat 
to ftew ; take Care that it does not burn to the Pot. 

When it begins to ftick tothe Bottom ftir it about, 
and pour in fome good ftrong Broth that has had the 
Fat carefully fkimmed off; when this is well mixed 
put in fome Carrots, Turnips, and Celeri, all cut 
fine, a Bunch of fweet Herbs, and a Bay Leaf; then 
add fome more of the fame clean Broth, and fet it to 
{tew for an Hour. 

During this Time prepare the Cow Heel in the 
following Manner: Split it, and fet it on to boil in 
fome of the fame Broth, feafoning it pretty high, 
when it is perfectly well done fet on a Stewpan with 
fome Crufts of Bread and fome good Broth, and let them 
foak for fome Time ; all this while the Soup is to be 
ftewing over a good Fire; when it is enough, and 
all is ready, it is to be difhed up in the following 
Manner: | 

Firft 
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Firft lay in the Soup Dith the foaked Crufts in a 
regular Manner, then place the two Halves of the Cow 
Heel upon them, and pour on this the rich Soup. It 
is a very rich and very elegant Difh, and is extremely 
nourifhing. 

4. Breakfaft Broth. 


Take Half a Neck of Mutton, the lean End, fix. 
Pounds of a middling Piece of Beef, and the bloody 
Part of a Neck of Veal; fet all this on in a Pot with 
fome {weet Herbs, and feafon it moderately. 

Boil an ordinary Fowl by itfelf in fome Water, 
and when pretty well done pick off the Flefh, beat 
this ina Marble Mortar till it comes to a Pap with 
fome foaked Bread; let the Broth boil very well till 
the Meat is allin Rags, then ftrain it through a Sieve, 
and prefs the Meat to the Sides of the Sieve with a 
Ladle; add to the Liquor the pounded Chicken, and 
{tir all very well together. Seafon it to the Palate, and 
jerve it up in Meffes with toafted Bread. 


@ HeA PxolX 
Of Gravies and Force-meat. 


E have delivered the Methods of making feve- 

ral of thefe in our former Numbers, but the 

careful Cook will find the Store of thefe Things is not 
eafily exhautted. Here follow fome others. 


ART. I. Garlick Gravy. 

Garlick has a Flavour which is difagreeable to 
many People, but for fuch as can bear it there is no- 
thing that gives fo fingular er fine a Flavour to 
Gravy. 

Cut fome Beef into Steaks, beat them, pepper and 
fale them, and rub them over with fome Juice of 
Onions; put thefe into a deep Stewpan, and put to 
them two Carrots fcraped and {plit; fet it over the Fire 
without any Liquor, and let it heat gently. 

When 
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When it begins to ftick to the Pan put in a little 
Broth to moiften it, ftir it about, and the Liquor will 
foon be of a fine Brown; throw in fome chopped 
Parfley, fome fweet Herbs, and eight Cloves of Gar- 
lick {plit open, but not fliced or minced; cover it up, 
and let it continue on the Fire till there is but a {mall 
Quantity of the Liquor left; then {train it off, pref- 
fing it out very hard. It will be extremely rich and 
high-flavoured, but not at all difagreeable. 


2. Purflain Gravy. 
Gather a good Quantity of Purflain, chop the tender 


Stalks and Leaves to Pieces, and throw them into 
fome good ftrong Broth; put in four large Onions, 
and a Couple of Roots of Dutch Parfley; let thefe 
boil up once or twice, then feafon the Liquor with 
Pepper and Salt to an agreeable Tafte. 

Half roaft a fmall L:g of Mutton, cut it in Gathes 
and beat it; fave the Gravy, and put that and the 
Meat together into the Pot with the Herbs and Broth; 
boil it up, then let it ftew three Hours; after this 
fqueeze it thoroughly well out, and if it be not 
f{eafoned enough add Pepper and Salt to the Tatte. 

This is the French Purflain Gravy; it gets a Tafte 
from the Plant which is perceived very plainly, and is 
fingular and very agreeable. It ferves the Purpofes of 
other rich Gravies. It may be eaten as Sauce, or 
added to Soups and Raggoos, to which it is always 
a great Improvement, 


3. Pz2yeon Force-meat. 


This is a great Secret among the French Cooks in 
many of our principal Families; they give an excel- 
Jent Flavour with it to feveral of their Made Difhes, 
and they will not be pleafed that the Secret is divulged. 

Chufe four flefhy and well-fed tame Pigeons, lard 
them, half roaft them, and fet them by to be cold. 

Shred Half a Pound of Veal Suet very fine, fhred 
alfo as fine fix Ounces of the white Part of a Neck of 


N°. XXX, Li Veal, 
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Veal, or of the Lean of the Loin; fhred fome Mace, 
and pick the Leaves of fome Thyme and Winter Sa- 
voury from the Stalks, mix thefe with the Meat and 
Suet, and beat them up in a Marble Mortar; cut off 
all the Flefh of the Pigeons with the Bacon that lards 
them, chop this to Pieces, beat it in a wooden Bowl, 
and then add it to the other Ingredients; add the 
Yolks of four Eggs, and fome Lemon Peel fhred 
very fine; beat all very thoroughly together, and then 
roll the Mafs out into little Balls. 

They ufe thefe in Made Difhes, and they give a 
Relifh chat is very fine. 


4. Mujfbroom Force-meat. 


Chufe fome half-grown wild Mufhrooms, they muft 
be neither Buttons nor Flaps, fkin them, take out the 
Gills, and chop them to Pieces; throw in as they are 
chopping a little Pepper and a little Salt. 

When thefe are very fine fet them by. 
Chop a Quarter of a Pound of Veal and a Quarter 
anda Half of Beef Suet, add to thefe fome Leaves of 
{weet Herbs picked from the Stalks, fome grated 

Nutmeg, and fome fhred Lemon Peel. 

Add to thefe the Yolks of three Eggs, and then 
put in the Mufhrooms; beat the whole well together, ’ 
roll it out, and if itis for white Dithes juft boil it, 
if for others, roll the Balls in Flour and fry them 
brown. 


O08 SPP: ed eee 
Of Made Difhes. 


fi ee a are an inexhauftible Store to the Cook, — 
and they are the great Diftindtion between grand: 
and plain Tables; we fhall in this and the fucceeding 
Numbers give Receipts for all that are in ufe, befides | 
thofe we have given before, and fome Receipts never | 
‘till now publifhed. 1 
ART. @ 
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ART. I. A glaz’d Turkey. 


No Way of fending up a Turkey exceeds this, 
either for Shew or Flavour. 

The Turkey muft be chofe for this, young but of 
a good Size; let it be picked and drawn, then finge 
it, and lay it a few Moments over a clear Charcoal 
Fire upon a Gridiron, turning it every Moment. 

Then prepare a common Raggoo of Sweetbreads 
according to the Receipt before given, fplit the 
Turkey in the Back, fill it with this Raggoo, and 
few it up ; lard it with good Bacon, and fet it ready. 

Lay at the Bottom of a deep Stewpan fome Slices 
of Ham, fome Slices of Veal, and fome {mall and 
very thin Slices of Beef, lay the Turkey upon thefe, 
{trew over it fome fweet Herbs, and cover it up; fet 
it over a gentle Fire to ftew, and when it is enough 
take it off, take out the Turkey, and then pour in a 
very {mall Quantity of good Broth; ftir all about, 
and boil it once or twice up; then flrain off the Li- 
-quor, fkim away the Fat, and fet it over the Fire 
again: Let it be boiled down toa Jelly. 

Then put in the Turkey again, and fet the Pan 
upon a gentle Heat in a Stove; it will be prefently 
very well glazed, and it is then to be difhed up. Pour 
into a Dith fome Effence of Ham, and lay in the Tur- 
key, garnifhed with Pieces of Seville Orange. 


2. Partridges with Funiper Berries. 


The Name of this Dith will found ftrange to an 
Englifh Ear, and the Tafte of it at the firft Mouth- 
ful will be particular, but it is a very excellent Difh, 
and every Palate will foon come to like it: The 
Growfe and Heath Game in Germany get their fine 
Flavour by eating the Berries of this Shrub, but in 
hard Seafons, when they can get little elfe, they eat 
too much of thefe, and their Flefh is rank and un- 
pleafant: Let this be a Caution in the Dreffing ; 1t 
thews that a {mall Flavour of the Juniper Berry is very 
agreeable, but that too much of it fpoils all. 

L 2 In 
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In this Way not only Partridges, but al] the Thrufh 
and Fieldfare Kind, the Redwing, and the like, will 
have a wild and high Tafte given to them that will 
be vaftly to their Advantage. 

The firft Care muft be to pick fome good Berries ; 
a {mall Number will do, but they muft be of the 
choiceft Kind; if there be any Trees of them in the 
Garden or Neighbourhood, or if frefh ones, which are 
ripe at this Seafon, can be had in the Markets, they 
are beft, but if not, the laft Year’s Berries will do 
very well. 

Wath a Dozen and Half of thefe Berries in boiling 
Water, ftir them about, and after Half a Minute 
drain the Water from them in a Sieve; ftrew a little 
Salt over them, and fet them by. 

Pick and prepare the Partridges for roafting, put 
them on Iron Skewers, tie them to the Spit, and half 
roaft them, covering them up with Slices of Bacon. 

Set on a Stewpan with fome rich Gravy, and add 
to it, if in Readinefs, fome of any one of the Culliffes 
Jaft defcribed; boil it up, and add a Glafs of white 
Wine, the Juice of a Quarter of a Lemon, and the 
Juniper Berries. 

Take the Partridges from the Spit, and put them 
into the Stewpan, let them fcimmer a little till they 
are enough, and then take them off; lay fome fmall 
toafted Sippets in a warm Difh, lay in the Partiidges, 
and then {train the Liquor; fkim off the Fat, and put 
the clean Gravy to the Partridges. Garnifh with 
Jemon. 


3. f Fricaffee of young Pigeons. 


Chufe four tame Pigeons juft grown to their Big- 
nefs, let them be picked and truffed; break the Breaft 
Bones, and then dip them one after another in white 
Wine; fet on a Stewpan with fome melted Bacon, 
put in the Pigeons when they are a little dry from the 
Wine, and with them a Couple of Onions, anda few 
fweet Herbs; then add two Veal Sweetbreads, and 
fome frefh Mufhrooms picked and fhred, 


Set 
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Set the Pan over a Stove, and give it two or three 
Toffes, then pour in a Gill of ftrong Mountain Wine, 
and fome rich Gravy ; let all {cimmer together Half a 
Quarter of an Hour, and then put in fome Cullis to 
ftrengthen and thicken it. | | 

Skim off the Fat, take out the Herbs and the 
Onions, let it be well feafoned, and fend it up hot; 
jut before it goes to Table fqueeze lightly over it a 
Quarter of a Seville Orange and Half a Lemon. 


4. A Raggoo of Larks. 


Chufe a Dozen fine Larks, let them be picked and 
truiled, and fet them ready. 

Peel a large Onion, ftick into it five Cloves, and 
put it into a Stewpan with fome melted Bacon; when 
it has had a Tofs or two put in the Larks, and tofs 
them up with it; addfome frefh Mufhrooms fhred, 
fome Truffles and Morels, and a Duft of Flour. 

Then take out the Onion, and pour in a little rich 
Gravy or Cullis, and fet them over a brifk Fire to 
boil up; then remove them, and let them ftew over a 
gentle Stove. 

Chop a Spoonful of Parfley very fine, beat up a 
Yolk of an Egg with a Quarter of a Pint of Cream, 
and work in the chopped Parfley; put allthis into the 
Stewpan to the reft, ftir it well together, and let it 
ftand fome Time, taking off the Fat. 

When it is enough fqueeze a little Lemon Juice 
very lightly over it, and fend it up hot. 


5. Pariridges the Mufcovite Way. 


Chufe fome young Partridges, pick and draw.them, 
and then cut them carefully into Quarters, which 
throw into a Bafon of white Wine. 

Set on a Stewpan with fome melted Bacon over a 
brifk Fire, throw in the Quarters of the Partridges, 
and give them two or three Toffes; then pour in a 
Glafs of Brandy, and fet them over a very gentle Fire. 


When 
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When they have ftewed fome Time, put in half a 
Dozen Muthrooms fhred, and fome good Gravy. 
Heat them up more brifkly, and from Time toTime | 
take off the Fat as it rifes; when the whole is ready _ 
to ferve up, put in a Piece of Butter juft rolled in 
Flour, and fqueeze lightly in fome Lemon Juice. 
Send it up hot. 

6. Partridges rolled in Beef. 

Chufe in the fame Manner as for the laft Receipt, 
four young and fine Partridges, let them be picked, 
and prepared for larding ; lard them carefully with 
fmall Pieces of Bacon and Ham interchangeably ; 
then Duft over them a Seafoning made of Pepper and 
Salt, fhred Mace, a little Lemon-peel, and the Leaves 
of fome fweet Herbs. 

Cut fome Beef Steaks as thin as poffible, but take 
Care there be no Holes in them; duft over thefe fome 
of the fame Seafoning, and then fqueeze upon them 
a very little Lemon Juice; lay one of the Partridges 
upon each of the Steaks and roll it up; tie it round 
to keep all together, and pepper the Outfide of the 
Ball. 

Set on a Stewpan with fome Slices of Bacon, 
and an Onion cut to Pieces; place the Partridges 
carefully in it, add fome rich Gravy, and fet them 
to ftew. : 

When they are enough, take the Partridges out, 
take off the Beef, lay them handfomely in a -Dihh, 
and pour over them fome very rich Effence of Ham. 
Garnifh with Lemon, and fend it up hot. 


Ce AP x. 
Of Puddings. 


FE fhall in this Place add to the former Re- 

ceipts a Couple of very extraordinary Pud- 

dings, but both very good in their Kinds, and ex- 
treamly fit to affift in the great Article of Variety. 

AER T. 


The BRITISH HOUSEWIFE. 183 


ART I. A Spanifo Pudding. 


Half roaft a very fine Loin of Houfe-Lamb; cut 
the Flefh from the Bones, feparate the Skin, and chop 
the Flefh and Fat together in a Bowl ; feafon this with 
Pepper and Salt, and add fome Ginger. 

Beat up ten Eggs, and mix with them a Pound of 
Bread foaked in Cream ; put the chopped Lamb to 
this, and add a large Glafs of white Wine; grate in 
fome Nutmeg, flice fome Lemon-peel very thin and 
mince it; and then add alittle Cream if neceflary, to 
bring it to a right Confiftence ; put it into a Cloth 
and boil it two Hours. 

Then fend it up with oiled Butter, and Juice of 
Seville Orange. 


2. A Mufcovite Pudding. 

The Hint for this feems to have been taken from the 
Spanifh Pudding laft named, but is made of a very 
different Ingredient. 

Boil a Side of fine Salt Fih till it is tender and fit 
for the Table, then pick the Flefh carefully from the 
Bones and Skin, chop this to Pieces, and afterwards 
beat it toa Math in a Marble Mortar, with fome Bread 
Crumb foaked in Cream; there fhould be two Pound 
anda Half of Bread to this Quantity of Fifh, and it 
fhould be foaked in boiling Cream, and then fet by to 
be cold: Break fifteen Eggs and beat them up well, 
the Yolks and Whites together , add two Pounds of 
Butter melted, and feafon it with Pepper, but no 
Salt ; add a Spoonful of chopped Parfley, fome Chi- 
bol, a few Leaves of Bafil cut very fmall, and fome 
grated Nutmeg; mix the Fifth with this, and then 
pour in a Glafs of {trong white Wine. 

Tie all up in a Cloth, put it into boiling Water, 
and keep it boiling three Hours; then take it up, 
and put it handfomely ina Dith; iqueeze half a Se- 
ville Orange over it, and pour on fome melted Butter. 


CH Aw 
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CH Arp, XL 
Of Pafe and Pies. 


ART. I. Of Puff-Pafte for Sweet-Meat Pies. 
E,1G H twelve Pounds of Flour, put it in a 
Difh ; make a Hollow in the Middle, and 
break in fix Eggs; add a Pound of frefh Butter, and 
an Ounce of Bafket Salt; wet the Flour with cold 
Water, and make the Patte foft. 

The whole being thus mixed up, fet it by in a cool 
Place fix Hours. 

Then take twelve Pounds of fine frefh Butter ; roll 
out the foft Pafte, fpread the Butter over it, roll it 
up, and work it a little by Rolling, not more than two 
or three Times, and lay it by. 

This is a large Quantity to be made at once, and 
in great Families it is the beft Way todo fo; but the 
fame Proportion of Ingredients may be ufed for any 
Quantity that is required. 

When this Pafte 1s to be ufed for Patties, roll it 
four or five Times, and put it in the Pans; if it be 
intended for Tarts, it mutt be rolled once more, this 
is all the Difference needful on this Head. 


2. Peach Tarts. 


Chufe a couple of Dozen of Peaches moderately 
ripe, and no way damaged, tear them open and take 
out the Stones. 

Duft fome fine Sugar powdered over the Bottom 
of a Stewpan, lay the Peaches handfomely upon this, 
and fet it over a gentle Fire ; ftir them carefully from 
Time to Time. 

Make an under Cruft with a Border of the Thick- 
nefs of a Thumb; let this be baked ; when the Dith 
‘is ready with this Pafte, and the Peaches are done 
enough and are well coloured, turn them out of the 
Stewpan into the Dith; pour a little boiling Water 

inte 
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into the Stewpan and fet it on the Fire again; this 
with the Sugar remaining about the Pan, will make 
a rich Syrup: Pour this over the Peaches in their 
Difh, break the Stones, take out the Kernels care- 
fully, and place them at Diftances upon the Top of 
the Tart. This will be an exceeding elegant Dith, 


3. M4 French Cream Tart. 

Break fix Egos, feparate the Whites, beat up the 
Yolks with two Spoonfuls of Flour, and put this into 
a Stewpan; put in by Degrees a Quart of Cream, ftir 
it about with a Stick of Cinnamon, and duft in a 
little Sugar ; tafte it from Time to Time, and take 
Care it be made of a right Sweetnefs. 

Set this over the Fire, and as it heats throw in 
the Cinnamon and ftir it well about with a wooden 
Stirrer. 

~ When it is half hot, putin a Lump of Butter ; and 
Keep ftirring it that it may mix. 

While this is doing, fhred fome Candied Lemon- 
peel, and grate fome of the Yellow of a frefh Lemon; 
add thefe to the reft, and then put in fome grated 
bitter Almond Bifcuit. 

Keep it on the Fire till it is thoroughly done ; when 
it is all well done take it off the Fire, and fet it by 
to cool. 

Furnifh a baking Pan with a Bottom and a Border 
of Puff-pafte ; pour in this Preparation, and add fome 
Orange-Flower-Water, and the Whites of the Kees 
beat up together to a Snow ; fend it tothe Oven, and 
Jet it be done carefully. 

When it comes home heat a Fire-fhovel red hot, 
ftrew over the Top of the Tart fome fine powdered 
Sugar, and hold the hot Fire-fhovel over it to glaze 
it. Then fend it up hot. 


4. Lark Pie. 


Chufe a Dozen of fine Larks, let them be picked, 
drawn and truffed; fave the Entrails and chop them 
N°. XXXII. Aa te 
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to Pieces in a wooden Bowl; rafp fome Bacon and 
mix with them; beat this well up together, fhred fome 
Mufhrooms and put to this ; add fome Sage and 
Parfley fhred fine, fome Leaves of {weet Herbs chop- 
ped, and fome Pepper, a little Salt, a Blade of Mace 
bruifed, anda quarter of a Nutmeg. 

When all this is thoroughly mixed together, roll it 
up into a Ball, divide it into twelve Parts, and put 
one of thefe into the Body of each of the Larks. 

“Put fome Cruft into a baking Pan, and fpread over 
it fome Beef Suet, and fat Bacon pounded toa Pafte, 
make a Seafoning of fweet Herbs, Nutmeg, Pepper 
and Salt, and a little Mace; ftrew fome of this upon 
the Suet and Bacon, then lay in the Larks regularly, 
and wherever there is any Hollow among them, put 
in a Piece of pounded Bacon; duft fome more of the 
Seafoning over the Larks, then lay on fome thin Slices | 
of frefh Butter; over thefe fpread a covering of fine 
fat Bacon in very thin Slices, and then put on the — 
Top Cruft; rub it over with Eggs, and fend it to the 
Oven to be done under a Cover. 

When it comes from the Oven take off the upper ~ 
Cruft, take out the Bacon, fkim off the Fat, and pour — 
in fome very rich Cullis of Veal and Ham ; fee the 
Larks lie regularly in it ; and fend it up hot. 


CoE AYP) OTE 
Side and {mall Difbes. 


ART. I. Celeri and Eggs the Dutch Way. 


HUSE a Bunch of very good Celeri, pick it, — 
wath it, and boil it a little in a Pot of Water, — 
with a little Salt, and a Bit of Butter and Flour 
in it. 
When the Celeri begins to be tender, pour off the 
Liquor and let it drain in a Sieve. 
Set on a Stewpan with half a Pint of rich Gravy ; 
fared the Celeri very fine, and throw it in; add fome | 
Nutmeg 


The BRITISH HOUSEWIFE. 187 


Nutmeg and a little Duft of Ginger; let the Celert 
ftew in this till it is thoroughly done, then adda Bit 
of Butter rolled in Flour, and ftir it well in. 

When this is well mixed, dafh in a very fmall 
Quantity of Vinegar, and fet it by to keep hot. 

Poach eight Eggs very carefully, as we have dt- 
rected in a former Number ; lay the ftewed Celeri in 
a Difh with the Gravy, and upon this Raggoo drop 
the Eggs as they are poached. Take Care that they 
fall at regular Diftances, and that none of them are 
broke. Serve it up hot. 


2. A Raggoo of Onions. 

Peel a Pint and Half of fine fmall Onions taking 
off the outer Skins; then peel half a Dozen large 
Spanifh Onions, and chop them {mall. 

Set on a Stewpan with a quarter of a Pound of 
‘Butter ; when it is melted and is very hot, put in the 
Onions and fry them to a good brown, then duft in 
a little Flour, and fhake them about till they are 
thick: Add a little Salt and Pepper; then heat 
half a Pint of rich Gravy, and when it is hot pour 
itin. Stir all about, and then when the whoie is 
mixed, put in a Tea Spoonful of Muftard ; when all 
is well mixed, ferve it up hot. 


3. A Raggoo of Cauliflower. 

One Cauliflower is fufficient for a Difh, and let it 
be a very fine one, lay it in cold Spring Water a few 
Minutes, then pick it to Pieces, melt a quarter ofa 
Pound of Butter in a Stewpan with a Spoonful of 
Water, when it is melted throw in the Cauliflower 
in thefe fmall Pieces; fhake this about till the Cauli- 
flower is tender, then duft in a little Flour, and tofs 
about the Pan; feafon ic with Pepper and Salt, and 
when it is thus far done, heat half a Pint of rich 
Gravy, pour this into the Stewpan, and when it is 
thick, ferve it up hot, garnifhed with Bits of the 
white Cauliflower. 

Aa 2 4. Bur- 
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4. Burgundy Eggs. wet 
Put into a Mortar two Dozen of fweet Almonds 


blanched, beat thefe toa Mafh, adding alittle Milk; 


then put to them fome bitter Almond Bifcuits grated, 
and fome Sugar of the fineft Kindin Powder ; pound 
all thefe very well together. 

Break half a Dozen Eggs, beat them up with fome 
Cream, fome Salt, and a little Orange-Flower- Water ; 
then put in the pounded Almonds and Bifcuit, ftir 
all well together, put it into a Saucepan, and let it 
be well done without burning; then pour it into a Dith, 
duft fome fine powdered Sugar over it, and give ita 
Colour with a hot Fire-fhovel. Send it up hot, 
garnifhed with hard Eggs quartered, Yolks and 
Whites together. 


5. Fried Veal with Lemon. 


This may be prepared from any cold Veal that is 
in the Houle, and it makes a very pretty Dith. 

Cut the Veal into very regular Pieces of the Breadth 
of three Fingers, twice that Length, and of the Thick- 
nefs of a Crown Piece; make a Seafoning of Sweet 
Herbs, Bread Crumbs, Pepper and Salt, and a little 
ereated Nutmeg. 

Break three or four Eggs, and throw away the 
Whites. 

Set on a Stewpan with fome Butter, and when it is 
hot, prepare the Pieces of Veal in this Manner: Dip 
them one by one in the Yolk of Ege, then cover 
them as thick as poffible with the Seafoning, and 
throw them into the Pan. 

Heat fome rich Gravy, or fome Cullis if at hand, 
and keep it ready; when the Meat is done, take it 
out Piece by Piece and lay it handfomely in a warm 
Difh, and fqueeze a Lemon over it; then duft a little 


Flour into the Pan, and when it is well browned, pour , 


in the hot Gravy or Cullis; tofs all about together, 
- and {queeze in fome Lemon Juice: Pour this over 
the 
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the fried Veal, and fend it up hot, garnifhed with 
Pieces of Lemon and Flowers of Nattertium. 


6. Eggs in Cream. 

Set on a Quart of Cream to heat in a Saucepan, 
duft in a little Sugar, put in alfo a Spoonful of 
Orange-Flower-Water, and a Stick of Cinnamon ; 
put fome fine Crumbs of Bread into a Bowl, and 
when the Cream is boiling hot, pour it upon the 
Bread: Let this ftand to be cold; then put to it fome 
grated Lemon-peel, Salt, Sugar, and preferved Le- 
mon-peel, and a little Orange-Flower-Water: Stir 
and beat all this together. 

Break a Dozen Eggs, beat up the Whites to a 
Snow, and mix the Yolks with the other Ingredients. 
When thefe are well mixed, put in the Whites, and — 
again ftir the whole up, that all may be blended to- 
gether. 

Rub over the Bottom of a Baking-pan with Butter, 
and put in the whole Mixture ; fend this to the Oven 
and let it be well done. 

When it comes Home, ftrew fome powdered Sugar 
over it; and give it a Colour and Glofs with a red hot 
Fire-fhovel. Send it up hot. 
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> BaCh ae Lh 
Of ConFECTIONARY. 


W FE have laid before the Houfekeeper all that 
is ufually known in the Article of Confec- 
tionary in our preceding Numbers, to thofe we refer 
for the ufual Articles, but we have here, and in the 
fucceeding Numbers, added to that common Store feve- 
ral very agreeable and elegant Difhes to come up among 

the 
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the other Confectionary, which will come at no great 
Expence, a nice Hand in making them is the great 
Article. 


Ss aera, Faas 


ART. I. Piftachia Cream. 


PEN the Gizzards of a couple of Fowls, wafh 
them, take out the Skin, and having thoroughly 
cleaned it,. cut it very {mall and put it into a Bafon. 

Set on a Quart of Cream with half an Ounce of 
Sugar, throw in.a Blade of Mace whole, and ftir it 
with a Stick of Cinnamon; when it boils fet it off, 
take out the Mace, pour a little of the Cream to the 
Skin of the Gizzard after it has ftood to be only 
lukewarm, fet it in warm Cinders, and put all the 
reft and that together into a Bowl, and ftrain it two 
or three Times; this will give it the velvety Condition 
in which it is fit for the Piftachias. 

The Cream being ready, fcald a Quarter of a Pound 
of Kernels of Piftachia Nuts, beat them to a Pafte, 
and then by Degrees mix in the Cream. 

When all is perfeétly blended together, ftrain it 
three or four Times over through a Sieve, and then 
pour it into a Difh, and cover it with another ; place 
{ome hot Charcoal over this, and in a few Minutes it 
will take, and be of a very agreeable Look and Con- 
fiftence; then fet it in'a cool Place, when thoroughly 
cold ferve it up garnifhed with fcalded Piftachias 
whole. It is very wholfome as well as agreeable. — 


2. Velvet Cream with Chocolate. 


Break a Quarter of a Pound of Chocolate to Pieces, 
and put it into a Quart of Cream, ftir this very well 
about ; then put in Half an Ounce of Sugar, a Stick 
of Cinnamon broken, and fome frefh Lemon-peel 
fhred very fine. 


Stir 


The BRITISH HOUSEWIFE. 191 


_ Stir all this again very well, and then fet it on the 
Fire; let it heat gradually and boil a little, when the 
Chocolate is perfectly diffolved take it off. 

Put into a Bafon a couple of Skins of Gizzards 
cleaned as before, pour fome of the Cream to them 
and fet them near the Fire, when the Cream is taken 
add it to the reft; ftir all well and ftrain it three Times. 

Pour the Cream thus prepared into a Difh, fpread 
fome .hot Cinders very level, and fet this Dith over 
them, and cover it with another ; lay fome Pieces of 
burning Charcoal over this, and the whole will quickly 
take: Then fer it by to cool, and ferve it with Le- 
mon-peel for Garnith. 


3. Egg Cream. 

Break fix Eggs, fave the Yolks, and put the Whites 
into a Bowl, beat them up till they are as white as 
Snow. 

Mix together a Quart of fine Cream, and two 
Spoonfuls of fine Flour, grate in a little Lemon-peel, 
add a Lump of Sugar, and a Piece of Cinnamon ; 
and when thefeare in, add four Spoonfuls of Orange- 
Flower- Water. 

Set this over the Fire and let it boil fome Minutes, 
then ftrain it off. Mix it with the Whites of the 
Eggs and fet it by to cool; whenit is perfectly cold, 
ferve it up, garnifhed with Lemon-peel cut thin and 
tied in Knots. 

4. Capon Cream. 

Chufe a fine Capon, let it be drawn, picked, truffed 
and roafted, and fet it by to cool; when it is per- 
fectly cold fkin it, and take away the Fat, mince the 
Flefh very fine and fet it ready. 

Blanch a Quarter of a Pound of Sweet Almonds, 
and beat them to a Pafte; when they are well beat 
put in the Flefh of the Capon, and pound it again 
for a Quarter of an Hour. 

Cut fome frefh Mufhrooms very fine, and fet them 
on in a Saucepan with fome Veal Gravy ; when they 

are 
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are well done, put in fome Crumbs of Bread, and 
boil and ftir it again. 

When it is very well mixed, put it by a little at a 
Time into the Mortar where the Capon and Almonds 
are, and beat and rub the whole very well together ; 
then ftrain it through a Sieve; repeat this er or 
four Times. 

Beat up five of the Yolks of the Eggs and mix 
with this; then {train it once or twice more. ; 

When it is thus perfectly fine and well mixed, put 
it into a Difh, and fet that on fome hot Cinders, 
fpread out very even; this done cover it with another 
Difh, and upon that put Charcoal burning ; after it 
is taken, remove the Charcoal, wipe the Difh clean, 
and fend it up hot. 

This is a very elegant and wholfome Difh. 

The French make a Cream in this Manner with 
Partridge, Pheafant, and other Fowls, but there is 
none that comes up to that made in this Manner, with 


the White of Capon. 


5. Cinnamon Cream. 

Break to Pieces two Ounces of the fineft Sugar, 
put it into a Pint and Half of Milk, and add Half 
an Ounce of Cinnamon broke to Pieces, but not 
beaten to Powder. 

Set this over the Fire, and let it boil for half a 
Quarter of an Hour. 

While it is boiling, beat up in a Bowl the Whites 
of two Eggs, and put them in, ftir all very well to- 
gether, and then’ boil it gently a Minute or two 
longer ; ftrain it off, and put it into a Difh that will 
be about three Parts filled with it, throw over it a 
little fine Sugar, and fprinkle on a little Orange- 
Flower- Water; have a red hot Fire-fhovel ready, : 
and brown it well with this; then fend it up; it isa 

thin but a fine Cream. 


5. E. Ooms 
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Sees SE eee Py, 
Of PickLINe. 


ART. I. To Pickle Wallnuts Black. 
HUSE a fufficient Number of Wallnuts which 


are grown to their full Size, and are not hardened, 
this is the exact Time for Pickling them this Way ; 
for they have their full Flavour, and yet are foft: 
Cut off the Stalks, fee there be no blemithed ones, 
and throw them into a Pan of Pump Water: Stir 
them about and pour away the Water through a Sieve, 

Mix a Pound of Salt in a Gallon of Water, or 
make more or lefs according to the Quantity of the 
Wallnuts in the fame Proportion ; when this is melted, 
put in the Wallnuts and let them lie two Days. 

Pour away this, and put them into frefh Water, 
Jet them lie two Days; then pour that away, put 
them into frefh Water again, and let them lie three 
Days; a Week is thus to be taken in the Water foak- 
ing, and they will then be ready for the Pickle. 

Put them into a Pot and fill it about Hall, peel a 
Couple of Spanifh Onions for a moderate Pot, and 
flick into each twenty Cloves, put in a Pint of Muf- 
tard-Seed, Half an Ounce of Mace, and an Ounce 
of Black-Pepper; the common Receipts order All- 
Spice, but it gives them a Mawkifh Tafte; add fix 
Bay [eaves once broke, and two Sticks of Horfe- 
Radifh fplit; when thefe Ingredients are laid in, cover 
them up with more Wallnuts till the Pot is full; then 
fet on a proper Quantity of very fharp Vinegar, when 
it boils pour it in that the Pot may be quite full, and 
fet a China Plate over it. 


ee. th Del ds Bb Let 
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L.ct it ftand to cool, then tie over the Pot a Veal 
Bladder, and fome Leather, and fet it by. No more 
need be done; let them ftand till after Chriftmas, and 
they will then be in very fine Order, and will continue 
fo the whole Year, or longer. 


2. To Pickle Wallnuts White. 


Chufe a Quantity of fine large Wallnuts of their 
full Growth, and not at all hardened. 


Set before you a large Pan of Water with Salt in 


it, after the Rate of one Pound to every Gallon ; pare - 


the Wallnuts with a fharp Knife till you come to the 
White; and drop them into the Water as they are 
done; take Care to pare away all the Green, and to 
leave as much as poffible of the White on; this is the 
Nicety of the whole. 

When the Wallnuts are all peeled and in, lay a 
Board over them to keep them under Water, and 
thus let them lie feven Hours, 

Let a deep Stewpan be fet on with foft Water, and 
let the Nuts be taken out of the Salt and Water, and 
put into this in the Stewpan 5 let them fcimmer, and 
keep them in that Condition a few Minutes, not fuf- 
fering them to boil up. 

Set a Pan of frefh Salt and Water ready, and take 
the Nuts with a wooden Bow! or Ladle out of the 
Stewpan, and put them into this cold Salt and Wa- 
ter; when they are all in, place a Board over them 
to keep them thoroughly under Water, for if any | 
Part be left above Water, it will turn black. 

Let them ftand an Hour inthis Water, then fpread 
a double Cloth upon a Dreffer, take out the Wallnuts, 
fpread them upon this, put another over them, and — 
let them be thus dried ; then wipe them carefully and — 
put them into a Jar. 

When it is a third Part full, put in fome Blades of 
Mace, and fome fliced Nutmeg, then put in more of 
the Wallnuts, and then more of the fame Spice. Laft 
ef all fill up the Jar with Wallnuts; then pour in as 

much 
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much diftilled Vinegar as will fill it thoroughly up, 
let it ftand a little; then pour fome melted Fat over 
it, and tie it down with a Bladder and Leather: Let 
it ftand four Months, then take them out as they are 
wanted. 

3. To Pickle Wallnuts Green. 

Chufe for this Purpofe fome Wallnuts which are 
about three Quarters grown; fet a large Pan of 
Spring Water with fome Salt before you; the leaft 
Quantity is fix Ounces of Salt to every Gallon, tak- 
ing off the outfide Skin of the Wallnuts as thin as 
poifible, and as they are done throw them into this 
Salt Water, and let them lie in it four and twenty 
Hours. 

Then fpread a Cloth upon the Dreffer, take out 
the Wallnuts, fpread them upon the Cloth, and lay 
another over them, when they are dry, eather a 
Quantity of frefh young Vine Leaves; prepare a Jar 
of proper Size, and lay at the Bottom of it a Cover- 
ing of the Vine Leaves; pour on a little Vinegar, 
and 2 Quarter of an Ounce of the Root Galangal 
fliced, and then begin to lay in the Wallnuts; when 
the Jar is a Fourth Part full, lay in fome more Vine 
Leaves, and another Quarter of an Ounce of Galangal, 
and in that Manner fill it up; laying Vine Leaves 
and Galangal between every Parcel of the Wallnuts ; 
when the Jar is full, lay in fome more Vine Leaves 
at the Top, and then pour in as much good Vinegar 
as it will hold: The Vinegar in this and the lait Re- 
ceipt is tobe put in cold. Let this ftand all Night. 

In the Morning pour off the Vinegar into an 
earthen Pipkin, make it boil, and pour it upon the 
Wallnuts again; thus let it ftand three Days. 

Then pour off the Vinegar again, boil it up with 
fome Bay Salt at the Proportion of a Pound to a 
Gallon, and pour it upon them again; let them 
ftand in this five Days covered only with a Woollen 
Cloth. 


Bb2 At 
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At the End of this Time, pour away the Vinegar 
and ufe frefh: Wipe the Wallnuts one by one, dry 
the Jar, and fet on the frefh Vinegar to boil. 

While it is boiling gather fome more Vine Leaves, 
lay them on a Dreffer, and juft bruife the great Veins 
with the Handle of a Knife. 7 

Lay a Parcel of thefe in firft, then throw in fome 
fliced Galangal as before, and put in fome of the 
Wallnuts; ftrew over thefe fome fcraped Nutmeg, 
fome fhred Mace, and a large Quantity of Whole 
Pepper ; put inmore Wallnuts, and then put in fome 
Cloves: Thus fill up the Jar with Wallnuts and 
Spices ; and then put on more Vine Leaves, and pour 
in the boiling Vinegar. 


Let them ftand three Days, then heat fome frefh © | 


Vinegar, pour away the old, and pour in this boiling ; 
let it ftand to be cold, and then put in a large Quan- 
tity of Muftard Seed, and a Stick of Horfe-Radifh 
{plit into Quarters: Tie the Pot over, and they will 
be fit for the Table in three Weeks. 

They will look green, and they will tafte with the 
true Wallnut Flavour, which is exceedingly agree- 
able, and with a fine Spirit. 

This is a French Pickle, and it exceeds all others. 
The Addition of Galangal gives this Brifknefs. In 
France they make their Vinegar with it, but as ours 
is made without it, it is needful to be added to the 
Pickle. 

There is Cuftem too many have of boiling up the 
Vinegar ina Copper Pan, and it is directed fo in many 


Receipts, but this makes the Pickle unwholfome ; it. 


is of the Nature of Verdigreafe, which is poifonous. 
A very worthy Alderman of the City of London 
lately loft the Ufe of all his Limbs by fuch an Ac- 
cident. The Way here direéted will make them 
green enough without fuch dangerous Affiftances, and 
we hope it will be one Recommendation to this Work, 
that the Things are direéted to be done in it fo as to 
be wholfome as well as palatable ; this is obferved 
throughout. | 

4. T@ 
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4. To Pickle Peaches whole. 


Chufe a Parcel of large Peaches full grown, but 
not beginning to ripen, they are at this Time of their 
full Bignefs, and have their Flefh firm, which are 
the two Requifites for pickling of them; make a 
Brine of Spring Water and Bay Salt, fo thick that 
it will bear an Ege; fet this by you in a large deep 
Pan, then look over the Peaches carefully, that there 
be no one bruifed, or otherwife unfound among them, 
if there be put it away ; wipe the reft, and lay them 
into the Brine, lay a Board over them, and fo keep 
them entirely under the Water: Let them hi in this 
Manner three Days, then take them out carefully, 
dry them in clean Cloths, and lay them ina Glafs Jar, 
and lay among them fome Cloves of Garlick whole, 
fome Ginger, and a good Quantity of Mace, and 
Nutmeg, with a few whole Cioves. 

‘Put into a Gallon of fine Vinegar a Pint of ready 
made Muftard, mix this well together, and pour it 
carefully over the Peaches ; they will be ready for 
eating in two Months. 

This is the Way of pickling Peaches whole, and 
they eat very agreeably in this Manner, there is a 
Way of doing them hollow, which we fhall alfo give. 


5. To Pickle Peaches Hollow. 

Chufe fome Peaches of the largeft Kind, when they 
are full grown, and juft beginning to ripen, throw 
them into Salt and Water, as in the former Receipt, 
and let them lie two Days covered with a Board. 

Then take them out, wipe them dry, and witha 
fine Penknife cut them open and take cut the Stone ; 
fhred Garlick very fine, and fcrape a good Quantity 
of Horferadifh ; mix thefe, and put to them a good 
Quantity of whole Mutftard Seed and a few bruifed 
Cloves, and fome Ginger fliced very thin, mix thefe 
well, and fill the Hollow of the Peaches with this, 
then tie them round with Thread, and lay them hand- 

fomely 
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fomely in a Jar; throw in among them fome Cloves, 
Mace, and broken Cinnamon, and a fmall Quantity 
of Cochineal; pour over the whole as much Vinegar 
as will thoroughly cover them, and tie them down. 
They will be done in fix Weeks. 
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iD Pal ARG (AIRS Aa 
Of PRESERVING. 


ART. I. Yo make Apple Felly. 


THIUSE fome fine Golden Rennets and Winter 
Pippins, an equal Number of one and of the 
other ; pare them, then quarter them, take out the 
Cores, and put them into a Pan, with as much Water 
as will juft make them fwim; keep them boiling very 


brifkly tll they are broken all to Pieces, and very. 


thoroughly mixed among the Water. 

Keep fome boiling Water ready, and when the 
Apples are thus perfectly broken and blended with 
the Water, pour in,a little of the frefh boiling Water 
to thin it; lec this boil brifkly for fome Time longer, 
and then {train it through a Flannel Bag; let it run 
two or three ‘Limes through, and it will then be per- 
fectly fine. 

This 1s what the Confectioners call Apple Jelly ; it 
is of no Ufe by itfelf, but it ferves in the making 
many other Kinds of Sweetmeats. 

In the earlier Months Codling Jelly is to be made 
in the fame Manner, but this is much better. 


2. To preferve Pippins. 


Chufe fome fine found Pippins of any good Kind, 
take out the Stalks and Tails, and put them into a 
Pan of cold Water; let them ftand an Hour, then fet 
it On tae Fire, and keep it there till they will peel. 


Then 
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Then take them all out, peel them, and put them 
in again ; cover them up clofe, fet them over a very 
gentle Fire, and let them ftand till they are quite 
tender: Set on a Saucepan with a Pound and a Half 
of the fineft Sugar and Half a Pint of Water, let this 
boil, and it will be an exceeding thick Syrup; when 
this boils put in the Apples, and boil them up very 
brifkly, they will grow quite clear, and the Syrup 
will be very thick. 

When they are thus far done put in the Juice of a 
Lemon, and Halfa Pint of Apple Jelly, keep it boil- 
ing till it jellies well, and then put it up in Glafies 
and Pots for Ufe. 


3. To preferve green Plumbs dry. 


Chufe for this Purpofe fome very fine green Plumbs, 
and fee there be none of them damaged; fet on a large 
Quantity of Pump Water to boil, and in the mean 
Time pick a great many Holes in every one of the 
Plumbs with a long Needle, going down quite to the 
Stone. . 

When the Water boils drop in the Plumbs. The 
Reafon of having fo large a Quantity of it is, that it 
may not be chilled with putting the Plumbs in, but 
may continue boiling. 

Let it boil but a Moment when they are in, then 
fet it off, cover it, and let it ftand to be thoroughly 
cold. 

Then fet it on the Fire again, make it very hot, 
but not to boil up, and then take it off. 

Repeat this three Times, and obferve when the 
Skin cracks, then throw in alittle Allum in Powder, 
and keep them upon the Fire a few Moments, they 
will grow to a fine Green; then increafe the Fire, 
and make them once boil up clofe covered: This 
compleats the firft Part of the Operation. Set them 
off, and having heated fome frefh Water toa {calding 
Heat throw in the Plumbs, cover them up, and Ict 
ghem ftand all Night. 

Next 
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Next Day fet on as much clarified Sugar as will be 
fufficient to cover them, take the Plumbs out of the 
Water, drain them well, and put them into this; let 
them boil up three or four Times. 

Let this be repeated every Day for three or four 
Times, and they will then be very clear, and of a fine 
Colour; fet them by in their Syrup a Week, and 
after this lay them out upon Sieves in a hot Stove 
to dry. They will be of a very fine Colour and 
Clearnefs, 


4. To dry white Plumbs. 


Chufe fome very fine white Plumbs, large and 
perfectly found, give every one of them a Slit down 
the Seam with a fine Penknife till it come to the 
Stone. 

Make a thin Syrup of the fineft Sugar and Spring 
Water, fet it on to be hot, and then put in the 
Piumbs; let them be kept in a Scald ull they are 
tender, taking Care to keep them all the Time very 
thoroughly covered, for if any Part be out of the 
Water it will be red when they are done, and the 
Beauty is to have them all perfectly white. 

Let there be fet ready a thick Syrup of fine Sugar 
and Water, and when the Plumbs are got tender 
throughout, but not too foft, take them out of the 
Liquor where they are, and put them into this thick 
Syrup cold, fet them on the Fire, and let them boil 
till they are very clear and thoroughly tender, fetting 
them fometimes off the Fire and then on again; when 
they are thus done lay a Paper clofe upon them, and 
fet them by al] Night. 

The next Day take of the Paper, and fet the whole 
over the Fire again; let it boil till the Syrup is very, 
thick, then fetit off, and let the whole ftand by four: 
Days; after this take the Plumbs carefully out, and 
dry them on Sieves in a Stove. 

To make Variety, a Part of the Plumbs may be 
preferved in Syrup thus: When they are boiled tne 

a 
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laft Time let a Syrup be made of fine Sugar and 
Apple Jelly, equal Quantities of each ; and when this 
is hot put fome of the Plumbs hot into it, and then 
put them up in Glafles covered with Paper. 


5. To dry Peaches. 


Chufe fome fine large Peaches that are juft ripe, 
pare them, and take out the Stones ; let a Pan of 
Water be boiling ready, and the Peaches being thus 
prepared throw them into it; let them boil gently cll 
they are tender, and then take them carefully out, 
and Jay them on a Sieve to drain; when they are 
drained put them into a Scale, and weigh their Weight 
in fine Sugar powdered. 

Put the Peaches into a Preferving-pan, put the 
Sugar over them, and let them remain three Hours; 
then fet them on the Fire, and boil them gently; they 
will be foon clear, and the Syrup will be thick; let 
them lie for the Night covered with a Piece of Paper 
Jaid clofe upon them, and the next Day boil them 
again, but as foonas they boil fet them off, and after- 
wards fet them on and off again feveral Times. 

When they have been ferved thus three Days take 
them out, and lay them carefully on Plates to dry. 
They muft be turned every Day till they are tho- 
roughly dry, or they will grow damp afterwards. 
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DBO,’ VA, 
Of Brewery and Liquors. 


| a 2 ae i 2 ale 
Of Wines. 
ART. I. Yo make Elder Wine. 


ATHER fome Elder Berries when they are full 
ripe, pick them from the Stalks, and put them 
into an earthen Pot; fet this in a Copper, and pour 


fome Water about it to come up two Thirds of the 
N°. XXXII. oye Height, 
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Height, which is about as far as the Berries fhould 
reach on the Infide,; take Care that no Water get into 
the Berries, make a gentle Fire, and keep the Pot in 
the Water till it is thoroughly hot; then take it out. 

Pour the Berries into a clean coarfe Cloth, ftrain out 
the Juice, and put it into a Kettle; to every Quart of 
the Juice put a Pound of fine Lifbon Sugar, let it 
,boil, and fkim it very well; let it boil toa Thick-. 
nefs, and then put it up ina Jar. 

Put two hundred Weight of Raifins into a large 
Hogfhead, and fill it up with Water; let it ftand a 
Fortnight, ftirring it every Day, then pour off the 
Liquor, and put it into a clean Veffel that will juft 
hold it, let it ftand till it-has done hiffing, then ftop — 
it clofe, and let it again ftand to fine. 

To every Gallon of this allow Half a Pint of the 
Elder Syrup. 

When it has ftood to be fine rack it into another 
Veffel, and when it has been three Months in that 
bottle it off. 


It will thus be an excellent well-bodied Wine. 


2. Elder Wine another Way. 


Chop very {mall a Quantity of Malaga Raifins, 
allowing to every Quart of Water a Pound of them ; 
put the Water and Raifins in an open Veffel, cover it 
with a doubled Cloth, and let it ftand in this Manner 
nine Days, ftirring it very well every Day; then draw 
off the Liquor as long as it will run, and after that 
prefs the Raifins to gee out the Remainder; mix all 
together, and put itupin a Barrel: To every Gallon 
of this Liquor add a Pint of the Juice of Elder Ber- 
ries, and then ftop it up; let it ftand fix Weeks, then 
draw off what ‘is fine into another Veffel; to every 
Gallon of this add Half a Pound of Lifbon Sugar, 
and let it ftand again till perfectly fine, then draw it 
off into Bottles, and let it be kept for Ufe in a 
cool Cellar. 


OP ne MED oe 
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Go AsP J, 
Of Beer. 


AR rs bee Oak die. 


HE beft Oat Ale in the Kingdom is brewed in 
Yorkfhire, and the Method they follow is this: 

Make a Quantity of Oat Malt with due Care; let 
it be made of the white Oat, and dried with Coals. 

Grind a Quarter of this, and mafh it with four-and- 
forty Gallons of cold Water, the fofteft that can be 
had ; let it ftand all Night, and the next Morning run 
it off in a fine {mall Stream; put into this Liquor two 
Pounds of fine pale Hops, rubbing them in between 
the Hands; let thefe infufe cold for three Hours, and 
_ then ftrain the Liquor and tun it. 

Put a moderate Quantity of Yeaft to it, and it will 
work brifkly for about two Days. 

When the Working is over ftop it up, and let it 
ftand ten Days, then bottle it off. 

This makes Oat Ale in the greateft PerfeCtion, but 
it will not keep long; it drinks very fmooth, brifk, 
and agreeable, and its Colour is fo pale that it looks 
like fome Kind of white Wine. 

When Oat Ale is intended for keeping, it muft be 
boiled like other Liquors of this Kind; but it is 
vaftly the lighteft, te and moft eleeant Drink 

this Way. 


2. To brew Nottingham Ale, 


Brew a Hogfhead of Beer in the Way we have 
directed for pale Beer in our preceding Numbers, al- 
lowing for it twelve Bufhels of Malt; when this has 
been managed in the common Way, and has done 
working, put to it the following Compofition : 

Break four Eggs, and throw away the Whites, 
work up the Yolks with as much Wheat Flour as they 

Cc can 
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can take up, and add to this an Ounce of Powder of 
Ginger; mould it well with the Hands into a ftiff 
Pafte, and break it into two Balls; put thefe to the 
Beer, and after three Weeks tap it for drinking. 

This makes a very pleafant Beer, that knits and 
fparkles in the Glafs like bottled Cyder, and has a 
Relifh that no other Malt Liquor whatfoever can com- 
pare with. 

They brew a fmaller Kind in the fame Place, with 
eight Bufhels to the Gallon, and with the fame Quan- 
tity of the Ingredients: This laft they fell at the Price 
of our London Porter, the other at one Fourth more, 
and it runs brifk to the laft. 


3. To fecure a Butt of Beer from growing ftale. 


Put into a fmall fine Net a Couple of Pounds of the 
fineft Hops, put a Stone into the Net with them, and 
let it down into the Cafk,; the Stone will fink it to the 
Bottom of the Cafk, and it will take full Effe&; the 
Beer will not grow ftale, and will havea fine Flavour 
and a good Body. 


4. Sseurvy-grafs Ale. 


Slice an Ounce of good Rhubarb, add to this a 
Quarter of a Pound of Sena, and three Ounces of 
Winters Bark, Polypody of the Oak an Ounce and a 
Half, Bay Berries, Juniper Berries, Annife and Fen- 
nel Seeds, of each an Ounce; Liquorice and Horfe- 
radifh of each an Ounceand a Half, and Half a Dozen 
good Seville Oranges cut to Pieces. 

- Put all thefe Ingredients together, work and mix 
them well, and then tie them up loofe in a Bag of 
coarfe Cloth; put a large Pebble into the Bag with 
them, and thus prepared put the Bag into three Gal- 
lons of good Ale. : 

Bruife the Leaves of golden Scurvygrafs in fuch 
Quantity as to get out a Pint anda Half of Juice; 
heat this over the Fire to clarify it, and then put it to 
the Beer, 

Let 
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Let this work all together a Day and a Night, and 
then ftop the Veffel clofe, and let it ftand a Weck. 

Then tap it, and drink a Pint every Morning for a 
Dofe. 

It purges gently, and fweetens the Blood, and is a 
very good Medicine againit the Scurvy. 


5. To cure roapy Beer. 


Mix together two Handfuls of Bean Flour and one 
Handful of Bafket Salt, mix thefe with fome of the 
Beer, and fo add it tothe whole Butt. This is the 
Brewers beft Receipt, and it feldom fails. 


6. To fine Beer. 


Many very mifchievous Ingredients are ufed in the 
Way of the Trade for fining of Beer: The Brewer 
would no more difcover his Secrets than the Wine 
Cooper, and it is for the Benefit of both Trades they 
are not known: We fhall in thefe, as in all the former 
Inftances, give fuch Methods only as are perfectly fafe 
and innocent, and endeavour to make them as effectual 
to their Purpofes as thofe rafhly ufed by others of a 
dangerous Nature. 

Put into a Gallon of Beer Half a Pound of beaten 
Ifinglafs cut to Shreds with Sciffars, let it be well 
ftirred about, and fet by to diffolve; ic will turn the 
Liguor into a perfec Jelly. 

Put a Pound of Lifbon Sugar into a Pint of Ale, 
and boil it over the Fire a few Minutes, take off the 
Scum as it rifes, and when it is all off pour the Syrup 
through a Flannel Bag; put this to the Jelly of Ifin- 
elafs, ftir all together, make it a little warm, and 
pour it into the Butt of Beer: This will not only fine 
the Beer but will feed it, giving it a Richnefs and 
Body. 

7. To recover ftale {mall Beer. 

When the fowering of fmall Beer is perceived in 
Time, it is eafy to recover it, but if it be long ne- 
glected there is no Remedy. When a Kilderkin oF 

tnis 
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this Drink is perceived to be going, put in at the 
Bung Hole a Pound of Chalk and three Ounces of 
fine Hops, ftopit up three Days, and then draw it as 
wanted. | 


8. To recover mufty Drink. 


The Cure of this Diforder in Beer is not fo familiar 
as that of the others, but by obferving the following 
Directions it may be performed with Certainty. The 
Reader has heard the Brewers talk of vamping of Beer ; 
this is the Secret they practife: 

Take a good Quantity of Hops that have been boil- 
ing in {trong Wort, and run the mufty Drink thro’ 
thefe; after this put one Part of the mufty Beer and 
two Parts of new together, and work them in the ufual 
Way: The whole will come out perfeétly good. 

This is eafier to be practifed by Brewers than in 
private Families, but if the Quantity be fuch as to 
make it worth while to make a frefh Brewing to pre- 
ferve it, the Remedy is certain; the new Drink gets 
no Harm, and the old is perfeétly recovered. Beer 
that is foxy, as the Brewers call it, or ftinking, will 
be recovered this Way; the new Fermentation alto- 
gether remedies its Fault, without communicating it 
in the leaft to the other. 


CE A eis? She 
Of Cyder. 
ART. 1. Yo render it perfeétly fine. 
gE ae is a Sort of coloured Cyder ufed at this 


Time in our weftern Counties, and preferred to 
any other: As to the Colour, that is the leaft Con-™ 
fideration; itis a pleafantred, and is given by Cochi- 
neal, but the great Advantage is, that no Cyder is 
fo fine as wnat is thus managed. The Receipt is this: 


Put 
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Put into a Gallon of fine French Brandy a Quarter 
of an Ounce of Cochineal; when this is well tinétured, 
- and of a fine red, pour it clear off from the fmall Set- 
tlement there will be at the Bottom. 

Pour this into a Hogfhead of Cyder that is newly 
made, and put in at the fame Time Half a Pound of 
grey Brimftone in the Lump, and three Pounds of 
Sugar-candy. 

Stop it up as ufual, and when it is fine bottle it 
off. The Colour is agreeable, and no Cyder keeps 
fo well, or has fo good a Body. 


2. Lo make Cyder brifk. 


When the Cyder is bottled prepare the following 
Mixture: Powder and fift four Ounces of the fineft 
Sugar, and mix with ita Dram of powdered Ginger ; 
put a Tea Spoonful of this into every Bottle, and let 
it ftand fome Time, as ufual, before it is drank; this 
will make it knit in the Glafs, and will give it alfo a 
very agreable Flavour. 

Sugar alone will have fome Effect inthis Way, but 
not comparable to the Sugar and Ginger together; and 
there is another very great Difadvantage in ufing Sugar 
alone, which is, that it makes the Cyder tend to grow 
four; the Mixture of Ginger, on the contrary, pre- 
ferves it, and gives it not only Brifknefs, but a very 
agreeable and fine Flavour. 


3. Lo make Cyderain. 


This is a Sort of fimall Beer Cyder, and is often 
very inuch mifmanaged, but it may be made very 
agreeably in the following Manner: 

When Cyder has been made, pour Half the Quan- 
tity of cold Water upon the Remainder, but it muft 
be Water that has been firft boiled; add at the fame 
Time about a Pound of Li/bon Sugar for every four 
‘Gallons of the Liquor, and with each Pound of Sugar 
a Quarter of an Ounce of beaten Ginger: Ler all ftand 
together two Days and Nights, ftirring it feveral 

Times, 
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Times, then prefs out the Liquor, and barrel it up. 
It will be fit to tap in four Days, and will continue 
good near a Fortnight, but it is not a Liquor for any 
other than prefent Service. 


BR ARRESTING LON STASI CONNOR AN AN a eareaHean tancanc see ancancateat 


oid Dam Cad Reh V0 & E 
Of DisTiLuery. 


Ce ASP er. 
Of Simple Waters. 


ART. I. Double-diftilled Rue Water. 


Tess Water, as fold at the Apothecaries, has 
fcarce any Tafte or Virtue of the Herb, but it 
is eafy to make fuch a Water from this Herb as will 
pofiefs all its Qualities; and this is the more effential as 
they are very great, and there is no Way of taking 
the Advantage of them fo agreeably. 

Gather a large Quantity of Rue when it is in the 
Bud for flowering, chop it fmall, bruife it in a Mor- 
tar, and add to it fome dry Seeds of Rue bruifed Arft 
by themfelves. 

Put all into a wooden Veffel, and wet it well with 
Water ; ftir itabout, add fome Yeaft, and, covering 
it up with a double coarfe Cloth, leave it to ferment. 

When it is coming toward the Height of the Fer- 
mentation put it into a Limbeck, and diftil it with a 
gentle Heat; draw off the Water as long as it taftes 
{trongly of the Rue, and take Care it does not get the 
Jeaft burnt Smell. 

Pour this diftilled Water upon a large Quantity of 
frefh Rue cut, but not bruifed, and diftil it gently 
over again. 


This 
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This will be a Rue Water ftrong of the Plant, and 
pofified of allits Virtues. 

It is excellent againft hyfterick Complaints; it pro- 
motes the Menfes, and it deftroys Worms in young 
Children. It is the fafeft and moft effectual of all 
Medicines for very young Children in this Complaint 5 
for it may be given to fuch as could not bear the 
harfh Medicines which are ufually given againft this 
Complaint | 


2. Llextterial Water. 


Gather of fine Spearmint two Pounds, of Pepper- 
mint Half a Pound, of Angelica Leaves a Pound 
and a Half, Roman Wormwood and Sage of each 
a Pound, and of Balm two Pounds; cut thefe fmall, 
and pour on them fix Gallons of Water in a common 
Still; let them ftand till the next Day, then make a 
fmall Fire, and by Degrees bring it fo high as to 
make the Liquor diftil brifkly. 

Draw off three Gallons. 

This is an approved Receipt, and the Water made 
according to it is greatly fuperior to what is com- 
monly fold under that Name. It is a Cordial, and 
is excellent againft any Sicknefs in the Stomach. A 
Quarter of a Pint of it may be taken for a Dofe. 


Cif = E76 <a & 
Of Cordial Waters. 


ART. I. Plague Water the Edinburgh Way. 


AKE Roots of Mafterwort and Butterbur of 
each four Ounces ; Virginian Snakeroot and 
Zedoary of each two Ounces; Bay Berriesand Ange- 
lica Seeds of each three Ounces, and of Leaves of 
Scordium fix Ounces. 
Cut the Herbs and Roots very fmall, and bruife 
the Seeds in a Mortar; pour on them in a Still two 
Ne. XX XIII. Dd Gallons 
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Gallons of French Brandy and a Gallon of Water ; 
lt all ftand together a Night, and in the Morning 
diftil off fix Quarts and a Pint; add to this two 
Quarts of Spring Water, and three Ounces of fine 
Sugar powdered. | 

This is a very fine Cordial, and is much fuperior 
to any other given in Receipts under the fame Name. 

There is a Cuftom of mixing an Acid with thefe 
Cordial Waters, by Way of making them operate by 
Sweat the more readily. The famous Treacle Waters 
of that Kind, and in the later Difpenfatorics, one or 
other of the Cordial Waters, with an Addition of Vi- 
negar, anfwers the fame Purpofes. There is an Alexa- 
terial Water direéted in the London Difpenfatory to be 
made, and in the fame Manner by the Addition of 
Vinegar; but nothing anfwers this Purpofe better 
than this Plague Water, with the fame Kind of Addi- 
tion; a Pint of Vinegar is the right Proportion to be 
added to a Gallon of the Water. A Wine Glafs of it 
is a Dofe, and is good in the Beginnings of feverifh 
Complaints. | 


2. Cephalick Water. , 


Take Roots of wild Valerian frefh gathered an 
Ounce and Half, Roots of Piony a Quarter of a 
Pound, Roots of Fraxinella frefh three Cunces, Seeds 
of Piony an Ounce, and RuMia Cafter Half an Ounce ; 
Flowers of Rofemary and Lavender of each fix Ounces, 
Flowers of Lilly of the Valley four Ounces, Tops of 
Betany, Sage, Rue, and wild Marjoram, of each an 
Ounce. 

Cut and bruife all thefe, and put them into a Stone 
Jar, and pour onthem a Gallon and a Half of French 
Brandy. 

Let them ftand a Fortnight, often ftirring them 
about. 

Then put them into a Still, and add a Gallon of 
Water: Dittil off five Quarts, and add a Quart and 
Half a Pint, 

This 


- 
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‘This is formed upon the fame Principle with the 
compound Piony Water of the Difpenfatories, but 
the Ingredients we here proportion in a different Man- 
ner. This is the Refult of long Experience, and has 
been found better than any other upon frequent Trials, 
both in Refpeét of Flavour and Virtue. A Dofe of 
it is a moderate Wine Glafs, and it is excellent in 


Sickneffes of the Stomach that affect the Head. 


CaLlAAgi. oll 
Of Spirits. 
ART. I. Spirit of Scurvygrafs. 


ATHER ten Pounds Weight of Scurvygrafs, 
pound it in a Marble Mortar, and put it into a 
Still; add to it five Pints of rectified Spirit of Wine, 
let them ftand together one Night; the next Day diftil 
off five Pints in a cold Sull, 
This is to be taken in the Quantity of forty Drops 


‘ata Dofe. It is excellent againft fcorbutick Com- 


plaints, and fhould be continued twice a Day fora 
confiderable Time. 3 

It is excellent to fome Conftitutions, but does not 
agree with,all. Sometimes it occafions Dizzinefs of 
the Head, and throws out Spots upon the Face and 
Body; in this Cafe it is advifed by fome, upon the 
Authority of reverenced Names in Phyfick, to take it 
in acid Liquors; but from what I have feen, when 
this Kind of Medicines do not naturally agree with a 
Perfon, nothing will make them. 

Water crefles eaten asa Sallad are excellent on thefe 
Occafions, and agree. very well with moft People, 
but fome they throw out into Heats and Flufhings. 
Upon the Principle of correcting thefe Things with 
Acids, I have feen fuch Perfons try to amend the 
Fault by eating a great deal of Vinegar with them ; 
but this has rather heightened than abated the Com- 
plaint. | 

Ddiz The 
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The Difference between Theory and Practice is feen 
in this: The Phyficians who proceed upon Reafon- 
ings think acid Liquors muft correct the bad Effects 
of this Medicine, becaufe its Qualities are alkaline ; 
but in Experience it is not found that this fuppofed 
Remedy is effectual. 

2. Spirit of Lavender the Edinburgh Way. 

Take three Gallons of fine French Brandy, drop 
into this by a little at a Time an Ounce and a Half 
of Oil of Lavender, and an Ounce of the Oil of 
Rofemary ; ftir the Liquor about at Times as thefe 
are dropped in, and then add fix Drams of Oil of 
Marjoram, Half an Ounce of Oil of Lemon Peel, 
Oil of Nutmegs three Drams, Oil of Cloves two 
Drams, and Oil of Cinnamon a Dram; fhake the 
whole very well together, and then diftil it in a cold 
Still; draw off two Gallons. This will be of a due 
Strength, and will be wonderfully fragrant and full of 
Virtue. A Part of it may be kept plain, anda Part 
coloured: For this Purpofe put into a Piece of Muflin 
an Ounce of red Saunders, and of Saffron and Cochi- 
neal each Half an Ounce; let thefe be tied up in the 
Muflin, and hung in the Spirit: They will give it a 
very rich Colour, and very great Virtue. 

It is excellent in Feadachs, and againft all nervous 
Complaints. There is no better Method of taking it 
than by wetting a Lump of fine Sugar with a few 
Drops, and letting it meit gradually in the Mouth, 
the Virtue of it thus goes directly down into the Sto- 
mach unaltered. 

9. Spirit of Rofemary. 

Gather a Pound and a Half of the frefh Tops of 
Rofemary, cut them into a Gallon of clean and fine 
Melafes Spirit, and let them ftand all Night; next 
Day diftil of five Pints with a gentle Hear. 

This is of the Nature of Hungary Water, but not 
being fo ftrong as that is ufually made, it is better for 
taking inwardly. A Spoonful is a Dofe, and it is 
good againft all nervous Complaints. 


SECT, 
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Diforders and their Remedies. 


HE Inftru@tions for making fuch Waters and 

Spirits, as are to be kept in a Family, being at- 
tended with an Account of their Virtues, an{wers in 
Part the Purpofe of this Section; but we fhall com- 
pleat it by adding fuch Remedies for common Dif- 
orders, as every Family may fafely and beneficially 
ufe: The Expence of thefe Things is very trivial, 
and the Poor in the Country might be greatly relieved 
by the Compaffion and Care of charitable Families 
in this Refpect ; no Benefit that can be conferred on 
them is fo great as Health. 


ART. I. For Sicknefs and Vomiting. 


Put into a Bafon a Scruple of Salt of Wormwood, 
{queeze on it half a good Lemon, and it will ferment ; 
{tir itabout, and when the Fermentation is over, add 
a fmall Lump of fine Sugar; give the Perfon this 
once in two Hours till the Vomiting ceafes; ufually 
a fingle Dofe takes Effect. This with the Addition 
of fome of the Simple Waters, makes that univertal 
Medicine called the Saline Draught; it is as old as 
Riverius, though it had been long neglected. The 
Ufe of it is not fo much known in ftopping Vomitings, 
nor the Secret of making it of only the June Salt and 
Sugar for this Purpofe, but it is of very certain, and 
commonly of immediate Effect. 

I have been told from the Mouth of a late very emi- 
nent Phyfician, that this Medicine was the firft Thing 
that made him confpicuous. 

Some Ladies in the Country had tried the Experi- 
ment of making Tea of Groundfel; this fet them all 

to 
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to vomiting, and he came in at the Time; he had 
read Riverius, and remembered his Account of this 
Medicine, and he gave it them with immediate Suc- 
cefs, to his great Credit. 


2. for feverifo Heat. 


Put into a large Phial a Quarter of an Ounce of 
Salt of Wormwood; mix together Alexiterial Water 
‘and Syrup of Lemons of each two Ounces, thake 
them up, and pour them to the Salt; there will be a 
great Fermentation, and the whole is afterwards to be 
{trained. Two Spoonfuls are to be given every fix 
Fours. 

This is the faline Draught, with the Addition of 
the Simple Water, and it is by that rendered more 
fic for the prefent Cafe. 

Every one would do well to make this at Home, 
or to employ very honeft and creditable Apothecaries, 
The pitiful Retailers of Medicines in London, who 
call themfelves Chemitts, make this with Salt of Tar- 
tar inftead of Salt of Wormwood, and with Spirit of 
Vitriol inftead of Lemon Juice; this greatly alters the 
Nature of the Medicine. 


3. for tough Phlegm in the Throat. 


Mix together three Ounces of Syrup of Squills, and 
four Ounces of Hyflop Water; let two Spoonfuls be 
taken every Morning at firft getting up, and after- 
wards fomein the Day, as there may be Occafion. 

Many People know how very troublefome a Dif- 
order this of a tough Phlegm fticking in the Throat 
is, and they would be happy to find Relief fo eafily 
ipeedily, and fafely, as by this Remedy. 


4. <Againft Purgings. 

Take Alexiterial Water fix Ounces, Cinnamon 
Water two Ounces, white Sugar Halfan Ounce; mix 
thefe, and then diffolve in them Diafcordium without 
Honey three Drams, and Powder of Japan Earth 
one Dram, 


Let 


The BRITISH HOUSEWIFE. 215 


Let a Spoonful of this be. taken after every Stool 
till the Diforder ceafes. 

5... Againft Heat of Urine. 

Make a Quart of very good Barley Water, diffolve 
‘n this over the Fire Half an Ounce of Gum Arabick, 
and fet it by to be cold. 

Blanch an Ounce of fweet Almonds, beat them to 
a Pafte in a Marble Mortar, and by Degrees introduce 
among them fix Drams of the finelt Sugar powdered. 

When thefe are well ground and united together 
put ina little of the Barley Water, and work it to a 
thin Pafte, then put in all the reft by a little at a 
Time, and the whole Liquor will look like Milk; 
{train it through a fine Sieve, and let a Quarter of a 
Pint be taken once in three Hours till the Complaint 
cea{cs. 

This is a very pleafant, fafe, and efficacious Medi- 
cine;! it is not only good againft the Diforder named 
already, but quenches Thirft, and cools the Stomach; 
it is alfo good in Heétic Fevers and Confumptions. 


6. Fora Fever in the Beginning. 

Take Alexiterial Water fix Ounces, Plague Water 
with Vinegar, as we have defcribed before, two Ounces 
and a Half, Tindture of Saffron Half an Ounce, fine 
Sugar three Drams, fhake all together, and give four 
Spoonfuls for a Dote. 

The Effect of it is to comfort the Spirits, and pro- 
mote Sweat. It will often carry off a Fever, taking 
it in Time, and it is good to throw any Thing out on 


the Skin. 
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SB Grey e Lx. 
Of the Diforders of Cattle, and their Remedies. 


4°e 
et ret’ 


E have in the preceding Numbers faid a great 

deal on this Head, and much more yet 1s ne- 

ecflary. There is nothing fo effential to the Country 
Family 
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Family that undertakes the keeping of ever fo fmall a 
Number of Cattle, as the underftanding their Difeafes, 
and the proper Remedies, for if they have not this 
Knowledge themfelves, there is no depending upon 
any one elfe for it, thofe undertaking the Cure being 
generally altogether ignorant. 


4S ae a A & 
Of LHorfes. 


HIS valuable and ufeful Creature is oftener fa- 

crificed to the Ignorance of the Farriers than 

any other, and there is nothing more important to the 

Country Family than the knowing what ought to be 
done in his feveral Complaints. 


ART. I. 4 Purge fora Horfe. 


Mix together an Ounce of Aloes and an Ounce and 
a Half of Cream of Tartar, a Dram of Jalap, and 
Half a Dram of Ginger, all in fine Powder; mix this 
up in an Ounce and a Half of frefh Butter, and add 
Half an Ounce of Powder of Annifeeds, or forty 
Drops of Oil of Annifeeds; mix up the whole well, 
and break it into two or three Pieces; roll thefe into 
Balls, rub them over with Butter, and give them to 
the Horfe, and give him immediately after a Horn of 
warm Beer. 

This is for a ftout Horfe, ufedto hard Work, and 
without any farther Preparation or Care it will do 
very well. 

When a Hunter or good riding Nag is to be purged, 
the following will anfwer the Purpofe better. 


2. A Purge with Sena. 


Mix together three Drams of Sena in Powder, a 
Dram and a Half of Jalap, fifty Drops of Oil of 
Juniper, and two Ounces of Lenitive Hlectuary ; 
divide it into two or three Balls, and give it him early 
in the Morning. | 

Though 
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Though little Care was needful in the other Cafe, 
more is requifite here, for this is a Kind of Horfe of 
a more tender Frame. 

The Evening before he is to be purged give him 
a good Quantity of Water with fome {calded Bran, 
and a Quarter of a Pint‘of Sweet Oil. 

Let this be the laft Thing he takes at Night, and 
his Phyfick the firft in the Morning. 

When the Dofe is got down let him be rid gently 
about ten Minutes, then fet up cool, and kept two 
Flours more without any Food; then give him a little 
{weet fay, and foon after that fome warm Water; 
Jet him then ftand an Hour, and after that give him 
fome fcalded Bran and warm Water; after this let 
him be rid out, and then when he comes in have more 
Bran till the Phyfick has worked fufficiently; then put 
him up and give him his ufual Food, and it gene- 
rally ftops. 

Sometimes the Purge works beyond what is in- 
tended, and will not ftop by giving the Horfe Reft 
and the common Food; in this Cafe Recourfe muft 
be had to Medicines, but that Way it is eafily ftopp’d. 


3. An Aftringent Drink. 


Boil fome Crufts of ftale Bread in three Pints of 
{tale Beer, and add an Ounce of Chalk finely powder- 
ed, a Quarter of an Ounce of Bole Armoniac, and 
a Dram of Japan Earth in Powder; give him this when 
it has ftood to cool, and it ufually brings him to a 
cood Condition of Body at once. 

If it does not take Effect in four or five Hours, 
give him the following Drench, 


4. A ftronger Aftvingent Drink. 

Mix a Pint of Water and Half a Pint of red Port 
Wine, make this warm, and put to it an Ounce of 
Bole Armoniac and Half an Ounce of Diafcordium 
made without Honey. 


Ne. XXXITI. Ee This 
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This will not only ftop the over-working of Phy- 
fick, but will cure any Purging that comes on by 
Accident. 


GBS fs Be i Saat Bs 
Of Cows and Oxen. 


6 ae Diforders of thefe Creatures are not fo nu- 
merous as thofe of Horfes; but they require as 
much Knowledge of their Nature, and of the Reme- 
dies, to have any Effect in their Cure. 


ART. I. Of Diforders of the Lungs. 


Cows are more fubjeét to thefe Complaints than 
Oxen, and they are more difficult to be cured, becaufe 
Bleeding is a very confiderable Article in the Courfe 
of their Remedies, and Cows do not fo well bear that 
in any Quantity as Oxen. | 

When an Ox has Difficulty of breathing, when he 
pants, and feems almoft choaked, bleed him at once, 
and take away a Pint and a Half of Blood; then give 
him the following Medicine : 

Mix together a Quarter of a Pound of Honey, a 
Quarter of a Pint of Oil, and a Pint of mild Ale; 
give this warm A fingle Dofe will fometimes prove 
a Cure, but if more are needful it may be repeated 
Night and Morning till he is well. 

If this do not anfwer after repeated Dofes, let him 
be blooded again in as large a Quantity, and give the 
following: | 

Boil a double Handful of great Tree Longwort in 
Water, and when the Decoétion is very ftrong add 
to it four Spoonfuls of Juice of Garlick, and a Spoon- 
ful of Tar: Give this warm every Night and Morn- 
ing till the Cure is compleated. 

When it is a Cow that has this Diforder, try the fol- 
lowing Drink without bleedfng : 


Mix 
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Mix an Ounce of Tar, and two Ounces of Juice of 
Garlick, with two large Spoonfuls of Honey, then 
mix the whole, as well as its Nature will admit, with 
a Pint of Milk; let this be given warm every Morn- 
ing and Night, and often it will perform a Cure in 
two Days. 

If this fail the Creature muft be blooded, but not 
fo largely as the Ox; about twelve Ounces will be 
fufficient to take away, and then the fame Medicine 
being repeated will probably have Succefs in two or 
three Days more. 


2. For the Pantas. 


The Pantas is a Name the Country People have 
given toa Diforder which fhews itfelf in the Faintnefs 
of the Creature, its trembling, and panting; it is 
generally the Effect of their eating unwholfome Food; 
this gives them a Sicknefs at their Stomach, and a 
Loathing to all Victuals, and upon this comes on the 
Diforder. The Remedy is to be attempted by warm 
comfortable Medicines, and fuch as are good againft 
Poifons. 

Experience has fhewn the following to be prefera- 
ble to almoft any Thing. 

Put a Quarter of an Ounce of Saffron into a Pint 
of white Wine, and let it ftand two Days, fhaking it 
at Times; fome of it may be ufed in the Medicine we 
are about to defcribe after, fix Hours ftanding, but the 
reft fhould be kept together as long as here faid. 

Heat Half a Pint of Ale, diffolve in ic Half an 
Ounce of Venice Treacle, and a Dram of Philanium 
Romanum, then add four large Spoonfuls of the Saf- 
fron Wine. Give this every eight Hours. 

The Creature is commonly cured in taking four or 
five Dofes. 

3. For an Inflammation of the Throat. 


This.is a very terrible Diforder, and often grows to 
be contagious; in which Cafe it is very little inferior 


to the Murrain itfelf. 
Ee 2 There 
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There is no Caution fo needful as the taking of this 
Diforder in Hand in Time. ’ 

The firft Sign of it is a Swelling of the Head, the 
Eyes look inflamed, and the Lips are hot and red; 
the Creature is uneafy, it neglects its Food, and tofles 
the Head about as being in Agony. 

Let the Owner examine the Infide of the Mouth; 
if that be well the Diforder will be quickly and eafily 
cured, but if it have gone fo far as to inflame that, 
the Cafe is worfe, and if the Throat be alfo {welled 
and inflamed it is worfe ftill: In whichever Stage 
the Diforder is the Remedy muft be the fame, only 
the earlier it is taken the more Profpect there is of 
Cure. 

The Caufe of this Diforder is commonly bad Water ; 
it appears moft frequently in Autumn, at which Time 
Ponds grow dry or fhallow, and the Weeds putrify 
in them. 

When it is fo bad as to be contagious, the Caufe is 
not.to be fought any where elfe; and fometimes the 
Source of it is in the Air, in which Cafe it is vain to 
think of any Prevention; in the other Cafe, fepa- 
rating the Sick from the Sound is a very effential 
Article. 

The Method of Cure is this: 

Let the Creature be blooded, whether Ox or Cow, 
for in this dangerous Cafe little Regard muft be had 
to that Diftinction, only an Ox is to be blooded more 
largely than a Cow, as we have named on other Oc- 
cafions. 

Heat a Pint of Ale, and diffolve in it Half an 
Ounce of Venice Treacle, add to this Half an Ounce 
of Tincture of Virginian Snakeroot, and a Dram of 
{weet Spirit of Nitre: Let this be given warm, and 
repeated once in fix Hours: In the mean Time give 
the Water that the Creature is to drink warm, and the 
more it drinks the better. 

From Time to Time let the Owner examine as this 
Medicine is taken, whether the Creature grows better; 

| this 
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this will be found by its feeming more at Eafe, and by 
the Swelling of the Head and Rednefs about the Eyes 
going down. 

If it decreafes, nothing is to be done but to continue 
the fame Courfe till the Cure is performed; but if it 
grows worfe the bleeding is to be repeated, and the 
- Creature muft immediately after have a Purge; the 
beft for the prefent Purpofe is this: Diffolve in a Pint 
of warm Ale two Ounces of Epfom Salt and a Quar- 
ter of a Pound of Lenitive Electuary; let this and the 
former Medicine be given interchangeably, and the 
Cure will be perfected in four or five Days, or the 
Creature will not outlive that Time. More cannot 
be done for it. 
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6 he Ri gg Kh 
Of the Garden and Orchard. 


ART. 1. Of the Kitchen Garden. 


Wt give in the firft Numbers of the feveral 
Months large Lifts of thofe Supplies the 
Kitchen Garden affords for the Table, but in order to 
procure thefe there muft be in the proper Seafons a 
due Proportion of Labour, and if this be not directed 
by fome Knowledge of the Subje& it will anfwer very 
little Purpofe. 

The Spring is the Seafon for fowing, and this is 
moft fuited to the tranfplanting of the feveral Crops 
raifed from that former Care; but altho’ this is the 
principal, it is not the only Bufinefs of the firft Au- 
tumn Month; a prudent Hand may continue, as we 
have fhewn, the Bufinefs of the Spring throughout 
the Summer with a great deal of Succefs, and even to 
this Time, 

I am 
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T am fenfible very few Gardiners will have any great 
Opinion of September Sowings, yet there are fome 
Things to be done in that Way very advantageous, 

Every one concerned in providing or difpofing for 
a Table knows the Value of Spring Carrots; the earlier 
they are brought in the greater is their Value, and 
this is one of thofe Things that fhould be attempted 
by fowing in September : ‘The Chance of hard Weather 
is again{t them, but this is a Rifque the Gardiner muft 
run who would take the Advantage of the firft Sea- 
fon; for this Purpofe let him chufe a well-fheltered 
and warm Bed, where there is good Ground, and 
deep, and there fow his Carrots for that Purpofe. If 
they live through the Winter, and are properly 
managed, they will be three Weeks earlier than thofe 
fown at the beft Advantage in Spring, and if they fail 
there is little Harm in the Trial, for the Ground is 
ready for fomething elfe. 

When the Seed is put into the Ground the Gardiner 
is not to fuppofe he has done his Bufinefs, he muft_ 
watch his young Crop, and refrefh them with Water, 
and keep them clear from Weeds. 

If they were fuffered to grow among Weeds they 
would efcape the Froft the better, but the Weeds 
drawing all the Nourifhment they would have no 
Subftance. I have feen Carrots of a September fowing 
thus left neglected that have all lived through the 
Winter, but when they came to be taken up in Spring, 
and fhould have been fit for the Table, they were of 
the full Length of Carrots, but not thicker than a 
Packthread. 

Therefore the keeping them clear from Weeds is 
altogether needful. 

The watering may be their Deftruction if Froft 
comes on juft after; but this is a Hazard that muft be 
run, for without it they will not get a proper Thick- 
nefs. 

Twice in the Month of September we advife the 
Gardiner to fow Beans and Peafe; if they efcape the 

Severity 
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Severity of Winter they will yield very early Crops; 
and of late our Winters have been fo mild that few 
thus fown have been loft. Taking the two Oppor- 
tunities at a Fortnight’s Diftance, and chufing a warm 
and well-fheltered Place for them, there is no great 
Danger of one of the two, if not both, fucceeding. 

Young Salleting may be fown alfo from Time to 
Time for thofe who chufe it at thefe Seafons of the 
Year, but there muft be a particular Care taken; the 
Frofts will be apt to throw out the Roots, and deftroy 
the young Crop, but the Gardiner forefeeing this may 
eafily prevent it; he muft chufe a warm and well- 
defended Border, where the Froft has lefs Power, 
and he mult make the Earth very fine, and fow the 
Seeds confiderably deeper than ufual; this will make 
them fome Days longer before they come up, but it 
will perfectly well defend them from the Danger that 
threatens them motft. 

This is alfo a Time for fowing Lettuce for the Sup- 
ply of the Family, when it will be moft valuable : 
The Cabbage Lettuces are hardieft, and will be in 
leaft Danger at this Seafon, but the Cofs are the moft 
valued, for which Reafon it is beft to fow mixed Seed, 
and let them take their Chance together. 

The Lettuces raifed from this fowing may be partly 
left to their Chance in the common Way, and Part 
put under Frames and Hand-glaffes ; this will be fure 
to fave fome for the Time when they will be very 
valuable. 

This is all that can well be done by Sowing at the 
prefent Seafon, but Tranfplanting is the Bufinefs pe- 
culiar to it: A moift Earth fuits this Bufinefs, and 
that is not wanting at this Seafon;, frequent Showers 
mutt fall upon the new-fet Plants, or they muft be 
watered with great Pains: At this Seafon the Clouds 
fave the Labour of the Gardiner, and they effect the 
Purpofe much more perfectly; there is no Compari- 
fon between the Effects of a Stream from a Watering- 
pot and thofe fucceeding Drops that moiften gradually 

as 
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as they fall, beat down nothing, and yet reach every 
Part of the Root. 

For thefe Reafons this is the Seafon moft favourable 
for tranfplanting, and it is alfo the moft ufeful. 

The lateft fown Broccoli will be ready to tranfplant, 
and the fooner at this Seafon it is done the better, be- 
caufe that will give it good Root, and fome Strength 
againft the Froft. 

The laft-fown Cauliflower Plants muft alfo be tranf- 
planted, and the beft Way of managing thefe is to 
fet them on old Melon Beds, there ftill remaining 
enough of the Virtue of the Dung to be of great Ser- 
vice to them; they muft be thus nurfed till the Frofts 
begin to be hard, and then planted out with Care, and 
defended with Glaffes. 

We advifed the fowing Coleworts in July, anda 
very ufeful Seafon ic will be found; thofe fown at 
that Time will be ready for tranfplanting now, and it 
muit be done timely and carefully, that they may get 
Root before the Frofts. | 

Such Endive as was fown late will now alfo be ready 
for tranfplanting, and it muft be done with Care: A 
warm Border is to be chofen for them, where the 
Plants will get Strength by the earlieft Part of Spring, 
and they will then be fit for tying up for blanching. 

Lettuces of feveral Kinds, fown as we have directed 
in the preceding Months, muft be now tranfplanted 
alfo into warm and good Borders, where they will 
ftand the Winter, and get fo much Strength that they 
will cabbage early in the Spring. 

The late Crop of Celeri will be fit alfo for tranf- 
planting into Drills, and with due Care it will yield 
a Supply at a very ufeful Time; but here let the Gar- 
diner be cautious; too much Wet always ruins Celeri 
in its Drills; here is a Seafon of Wet coming on, there- 
fore let him chufe his Ground accordingly: That 
Piece might be very proper in Summer which will not 
do by any Means in Autumn; then dry Seafons were 
to be expected, and Ground naturally fomewhat acs 

wouk 
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would be therefore preferable to any other; but now 
Rains are to be expected, and Celeri will not fucceed 
in Ground that lodges too much of them; let him 
therefore chufe for the Celeri to be planted in Drills 
now the drieft Soil in his Ground; thus managed it 
will keep its Firmnefs till Spring, and if otherwife it 
will not, while the Gardiner fuppotes it is coming to 
its Perfection. 

Another very needful Operation comes on at this 
Time, which is earthing up of Plants. 

The Frofts are coming on, and many of his Crops 
are in the utmoft Danger from them; the Misfortune 
is alfo, that the moft valuable are the moft liable 
to Damage: The Way young Plants are moft de- 
{troyed by Froft is by the Earth opening and expofing 
their Roots. ‘Thofe which are planted fhalloweft are 
found always to perifh the fooneft this Way. Now 
this, rightly confidered, leads the Gardiner to the 
Practice moft proper to defend them; not by plant- 
ing deep, for that is prejudicial another Way, but by 
covering them up as they grow; this is what the 
practical Gardiner underitands by earthing up_ his 
Plants, and there is not in the Courfe of his whole 
Profeffion any one Article more ufeful. 

Let him begin with fuch Plants of the Broccoli as 
were tran{planted earlier than thofe we have fpoken of 
here. He may remember we laft Month directed him 
to remove to convenient Borders thofe Plants of this 
Species raifed by an earlier fowing; thefe will now be 
got up to fome Height, and they will be in Danger of 
the firft Frofts,; they have fhot up fo as to have a 
Height of Stalk, therefore they will very well bear 
earthing, and they very much require it. Let the 
Ground all round them be well broke with a Hoe, and 
the fine Mould drawn up all about the Stalk three 
Inches above the Level at which it was covered before; 
this will many Ways at once tend to preferve the 
Plants, it will cover the Roots fo well that they will 
be out of the Reach of the Froft, then it will make the 
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Roots fhoot afrefh into the new-broken Ground, fo 
that they will be fupplied with abundant Nourifhment. 
And this is very well known to be a great Preferva- 
tive, for the more the Nourifhment the ftronger is the 
Plant, and, without one Exception, the ftronger the 
Plant the better it efcapes. 

There is one Caution needful to be obferved with 
Refpect to earthing of the Plants, which is, that the 
drieft Days are to be chofen for it; and this is very 
material at this Time, when there are fo many wet 
ones. | 

Let the Gardiner keep in Mind the feveral Things 
we remind him to do at each particular Seafon, and 
he will find no Difficulty in keeping all his Bufinefs 
under, and doing all at the moft convenient and beft 
Times; thus in the prefent Month he will find he has 
fome Sowing tu do, and fome Earthing, and a good 
deal of Tranfplanting. 

We have told him the Weather moft proper for 
each, andhe will therefore know how to employ himfelf 
inall; in the drieft Days let him earth up his Plants, 
in the middling Weather let him fow, and in wet let 
him tranfplant: A Day or two makes no Difference in 
the Time of doing any one of thefe Things, and there- 
fore he may take his Choice of Times fo as to do all 
to the beft Advantage, and yet poftpone none to their 
Hurt. 

The Broccoli being earthed up, let him look to 
whatever other Crops he have of the fame Growth, 
whofe Manner of growing will bear the fame Af 
fiftance. 

All Plants that grow with naked Stalks will bear 
it, and that to the greateft Advantage. 

Chardoons are a Plant much efteemed at many 
Tables, and they require it now: Such as were planted 
out in June wi!l be ready for earthing up in September, 
and they muft be managed for it in a particular Man- 
ner: The Length of the blanched Stalk is the Value of 
this Plant, andit is that the Gardiner is to pride him- 
{elf in procuring. “ 
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He mutt not in endeavouring to lengthen this Part 
bury the Heart of the Plant, for then it will decay ; 
the right Method is this: Let him chufe a dry Day, 
and begin by tying up the Leaves; a good Bundle of 
Bafs is to be ufed for this Purpofe, and Care mutt be 
taken that they are kept well together, and yet not 
{queezed or hurt in the tying. 

When all the Plants are thus prepared he muft begin 
earthing; let him fee the Mould be very well broke, 
and Jay it up carefully near two Feet high upon the 
Plants; when the whole Plant, except the Heart, is 
thus carefully and well covered, Nature will do the 
reft herfelf, it will continue growing and bleaching at 
the fame Time, and will be tender, and of a delicate 
Colour. 

The Celeri that was planted out early requires 
earthing alfo at this Time, and upon the doing this 
carefully and punctually depends entirely the Value of 
that Crop: One Part of the Gardiners Care will be of 
no Value without the other; the whole, in the Way 
we lay it down, is very familiar and pleafant; ’tis an 
Amufement, not a Toil, and it brings Credit and 
Advantage in every Refpect with it. 

The Cauliflower Plants require at this Seafon a par- 
ticular Regard, they are eafily hurt by any Excefs; 
if the Weather happen to be dry for any Time to- 
gether they muft be watered by Hand, or they will 
dwindle and decay; on the other Hand, if there fall 
many Days of fucceffive Rains they will grow black 
fhanked, that is, the Stalks will lofe their Colour and 
Firmnefs; this is the firft Step to Decay, and they 
feldom come to much afterwards. 

This is the Care required for particular Crops, from 
whence we may proceed to the general Conduct of the 
Ground; this terminates in three Points; firft, the 
gathering fuch Seeds as are ripe; fecond, the cutting 
down the Stalks of Crops that have been gathered; 
and, third, the clearing away of Weeds; the Gardiner 
that will add this to his paeew at Caution refpecting 
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the Crops we have named, may be the moft critical 
Judge, look into his Ground without Fear of Cen- 
fure, and will be fure to gain Credit and Refpect. 


2. Of the Pleafure Garden. 


All Plants fo far fharé the Nature of one another, 
that the Seafon proper for any particular Operation for 
the one, is in the fame Manner proper for doing the 
fame to others: Thus Flowers and Kitchen Her- 
bage agree in the general Method of Culture; and 
when the Gardiner has taken Care of his Cabbages 
and Cauliflowers, he may go to work upon the fame 
Principles with his Lychnis and Carnations. 

This is the Reafon of tranfplanting in the Flower 
Garden as well as in the Kitchen Ground, and the 
Succeffion of one for the next Year as much depends 
upon it as the Supply of the other. 

With Refpect of Sowing, as there was a little of 
that to be done in the Kitchen Ground, fo there is a 
little to be performed here, but that is fmall, and 
extends but to a few Plants, the tranfplanting to a vaft 
Number. 

The Practice of the Florift extends in this Way no 
farther than to the fowing of Polyanthus, Auriculas, 
and fome few more of a like Kind, in fine Earth, kept 
in Boxes to be removed from Place to Place as Occa- 
fion requires; but we fhall here give the Gardiner a 
general Hint, which he may extend very far, and in 
many Cafes to his great Credit, this is, that he fow 
a Multitude of other Flowers at this Time; Seeds 
come for gathering, and the Trouble of digging up a 
Piece of Groand for them is very little, for a {mall 
Piece will ferve for a great Number of Plants; if they 
all fail this is all the Trouble he lofes, and as many of 
them as ftand will come fo early, and blow fo ftrong, 
that he wil! have great Credit from them. 

Gardening is an Art the moft plain of all others, 
founded on Nature, therefore it is beft to follow Na- 
ture in the Practice of it; now in this Cafe her Di- 
rection is, Sow in Autumn. 


The 


The BRITISH HOUSEWIFE. 229 


The Generality of Plants ripen their Seeds at this 
Time, and when they are ripened their Captules burft, 
and they are thrown upon the Ground, where they 
take their Chance, many perifh, many are eaten by 
Birds and Infeéts, and the Shoots of very many others 
are killed by the firft Frofts; but ftill, with all thefe 
Difadvantages, many live and thrive; fo much is the 
Certainty in this Cafe, that there is not in the Hiftory 
of all Times an Inftance of one Plant loft in a Place 
where it ever grew. 

Thus let the Gardiner calculate, and he will not 
confine his September Sowing to a few of the nicer 
Flowers: Let him not hinder his Spring Sowing for 
what he does now becaufe ic is hazardous, but let him 
take his Chance for it; he will thus have all the 
Advantage that others have, and a Profpect of Suc- 
cefs befide that will give him the Preference over all 
others. 

Thus whatever Seeds of hardy Plants he intends 
for the Spring Sowing, let him commit fome of them 
to the Ground in Autumn; let the Birds take their 
Share, and the Infe€ts devour according to their 
Nature, thofe that efcape will fhoot, and let the Sea- 
fon take its Courfe with them; if it deftroys all there 
is only this little Labour loft, if any efcape they will 
be fo many forward Ornaments in his Garden. 

Nor is this the whole Confideration; the Reafon 
thefe do not fucceed fo well as they fhould many 
‘Times is, that the Seeds are not well ripened; this is 
the Effect of an unfavourable Autumn, too common 
in our fickle Climate; but the Plants railed thus by 
autumnal Sowings, as they flower earlier, will have a 
better Chance, they will take the Summer Months, 
not the autumnal, for for the ripening of their Seeds. 

When the Gardiner has determined on this rational 
Practice, and laid by his Seeds of feveral Kinds for 
the Trial, Jet him dig up a good Piece of Ground 
in a warm fheltered Situation, and take the firft fair 
Opportunity to commit them all to the Ground. 

. This 


230 The BRITISH HOUSEWIFE, 


This Care being over let him follow the natural 
Courle of his Bufinefs, and fall to tranfplanting for the 
next Seafon. 

In general all perennial Plants bear moving at this 
Seafon ; but as there are the tenderer and the hardier 
among thefe, let him take the.Advantage of the beft 
Days for the former, and employ the more unfavour- 
able for the latter ; for there is a great deal to be done. 

The moft favourable of all are the warm and wet. 

Firft of all let the Ground be prepared for the Re- 
ception of the Plants that are to be removed into it ; 
this 1s to be done by very good Digging, and by 
adding where requifite a little well rotted Dung. 

When the Borders are thus prepared, the Roots of 
all Weeds taken out, the Soil enriched and thoroughly 
broken, let the Places be marked where the feveral 
Flowers are to ftand, and then take the firft favour- 
able Hour for begining the Tranfplanting. 

When the Perennial and Biennial Plants are removed 
from the Places where they were raifed, and thus fet 
where they are to flower, let the Earth be carefully 
Jaid to them, and as careful Watering given them, and 
then let the reft be left to Nature. 

Then look to the Layers of the Clover Kinds; fome 
were removed we fuppofe the former Months, and 
thofe which were left have now good Root; they are 
to be taken up and planted in their Places alfo with 
due Care. The Layers of the Sweet-Williams, Car- 
nations, and the like, demand a very careful Hand 
to fet them well; lay the Mould properly to them, 
and fettle it by a good Watering. 

This done, and all the Perennials raifed from Seed, 
and all the Layers prepared the preceding Months 
being put into the Ground, let the Gardiner proceed 
to the third Kind of Tranfplanting, which is by Slips. 

There are a great Number of Flowers that produce 
abundantly Off-Sets from their Roots ; they are moft 
naturally, and moft eafily multiplied and propagated 
that Way, and the Gardiner following the courfe of 

Nature, 
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Nature, and obferving the Methods fhe directs, will 
thus abundantly multiply his Store. 

The Rofe, Campion, and many of the Lychnis 
Kinds befides, are fit for this Practice of Slipping at 
this Seafon. So are alfo the Polyanthus’s, Pinks, 
Campanulas, and a Multitude befides. 

The general Rule is this, all fibrous-rooted Plants 
may be propagated this Way ; this is the Seafon, and 
the Practice is very eafy: The whole Root is to be 
taken up, and the Dirt carefully fhook from it; then 
it is to be feparated where it will divide eafieit into 
feveral Parts; and the Tips of the Fibres of all thefe 
are to be pruned off; this done they are ready for the 
Ground ; they are to be fet carefully, once watered, 
and if Rain foon follow, left to themfelves, if not 
they will require more Affiftance. 

Thefe muft be planted a little deeper than they 
ftood naturally, and the great Care is to fix the Earth 
well about them with the Hand, for otherwile they 
feldom come to Good. 

A Week after they have been planted, let the 
Gardiner go his Rounds and Jeok carefully to them, 
if any feem decaying, let him draw up a little 
Mould carefully about them, and they will then 
recover. 

The Spring Flowers are now to be provided for, 
and the Value and Beauty of them demand that all 
needful Caution be ufed about them. 

Anemonies, Ranunculus, and Tulips, mui now 
be planted ; the Roots we directed to be taken up at 
a proper Seafon, they have hung carefully fince, and 
they are now to be committed to the Ground. 

Herein then muft be great Caution, for they at 
once are marked for Succefs or for Decay. 

As they have been in a State of Reft fome Months, 
in a tolerably dry Air, they will perceive an immedi- 
ate Change, on being committed to the Ground, and 
this is a Thing the Gardiner might eafily miftake, 
for it feems at firft Sight contrary to Reafon. The 

Danger 
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Danger is their moulding, and to prevent it, they 
mutt be planted in dripping Weather; this tho’ it 
feems to contradiét Reafon, is really conformable to 
it, and is fupported on Experience ; the Fact is this : 
There is always in the Earth Moifture enough to 
make thefe Roots mould, but not always enough to 
make them fhoot and grow ; they muft at once fhoot, 
or they will prefently mould, and upon this depends 
the whole of this Matter. In dry Times there is not 
Moifture enough in the Ground to make them fhoot, 
but being a great deal more, as there is in the very 
dryeft, than there was when they hung in Bags, or 
lay upon Shelves, they prefently grow damp on the 
Surface, tho’ they continue dry within, this immedi- 
ately brings on Mouldinefs, which fpreads as faft as 
Contagion, and the Root perifhes. 

In the other Cafe, when the Gardiner chufes a pro- 
per wet Day for putting them into the Ground, they 
crow moift throughout, and it is the proper Moifture 
of Nature intended for their fhooting ; they follow 
the courfe of Nature, fend out Fibres, and begin 
to fwell for the Seed; and thus their Juices being all 
in Motion, no Damp hurts them. 

This is the Method of fecuring thefe Roots for 
Growth, but in this as on all other Occafions, let the 
Gardiner ufe Moderation as his Guide; when we de- 
clare againft a dry Seafon, we do not mean he fhould 

chufe a : Day when the Borders {wim with Rain; he 
fees the Intent of the Caution, and he muft guide 
himfelf accordingly : Let him chufe a Day when the 
Ground has been wetted before, and when there are 
fome drizling Showers. 

Thefe Roots in, and the Slips, Layers, and Seed- 
lings planted in their Places, the Foundation is laid 
for a glorious Shew in the Borders; and this Care be- 
ing taken of the Plants, the next Confideration falls 
upon the Shrubs. The great Article in their Manage- 
ment is the tranfplanting them at proper Seafons, 
and this is the principal of all, 


The 
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The feveral Kinds of flowering Shrubs and hardy 


Trees may be removed to the Places where they are 
to remain toward the latter End of September, and 
there is no Seafon at which the removing of them will 
be attended with lefs Danger; in thefe as the others, 
the beft Seafon is when the Ground has been well 
moiftened by Rain, and when there is a Profpect of 
more; if this fall according to Expectation, Nature 
does all the reft of the Bufinefs; but if the Weather 
prove dry, they muft be affilted with watering. 


3. Of the Orchard. 

We have dre¢ted the Care of the Garden for pro- 
viding a Supply for a fucceeding Year, but in regard 
to the Orchard, another Confideration takes Place, 
which equally belongs to the Gardiner; that is the 
taking Care of the Produce now upon the Trees. 

There is little lefs Care and Judgment to be em- 
ployed in gathering Fruit, than in producing them: 
We have in every Month given a Lift of what the 
Garden and Orchard may fupply for the Defert ; but 
it depends in a great Meafure upon good Manage- 
ment in this Article. We fhall difpleafe fome by 
what we are about to advance on this Head; but it is 
certain Truth, that more Hurt is done by improper 
pulling of Fruit, than any one can eafily conceive ; 
and that he who would have his Supplies regular, and 
his Stores keep, fhould give the firft abfolute Orders 
that no one gather them but the Gardiner. 

There is one Degree of Ripenefs fit for eating, and 
another for keeping ; both thefe are to be confidered 
in the prefent Month, for there are many Fruits now 
ripening for the Table, which muft be eat or fpoiled, 
and feveral toward the End of the Month that are 
to be gathered in Time, and kept for Winter Service. 

With Regard to the former, or thofe to be gathered 
for immediate Service, there is a great deal of Nicety 
in the Time and Manner of gathering them: Some 
are beft at one Degree of Ripenefs, fome at another ; 
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and there is not only this Regard to be fhewn for the 
ferving the Table agreeably, but for the ripening of 
the Remainder. 

When the proper Degree of Ripenefs has directed 
the gathering of fome, let the others be left carefully 
till they have arrived at the fame Stage of Perfection. 

This is all that can be done as to thofe, and when 
of a proper State of Ripenefs, they fhould be gathered, 
tho? they over fupply the Table. They will not keep 
long any Way; but they will do full as well upon 
Difhes as on the Tree. 

Now with Regard to the Winter Fruits, they come 
in toward the laft Week of September; and one gene- 
ral Rule for thefe is, that they muft be very well mel- 
lowed on the Tree: If they are gathered too foon, 
they fhrink and grow foft without mellowing, their 
Skins grow loofe and wrinkled, and they never have 
the right Flavour. | 

Therefore to have them for the Winter Service in 
their greateft Perfection, let them be fuffered to re- 
main long on the Trees, and when gathered, let them | 
be laid far afunder, and afterwards upon this depends 
their ripening regularly and well, and thus managed, 
their Skins will look fmooth, and they will have the 
true Flavour. 

There is alfo another great Advantage in this, for 
they will keep much longer. 

A great deal of the Winter Fruit: is fpoiled by 
Mouldinefs, in Spite of all the Care that is taken in 
the drying; this | have obferved to be owing to ano- 
ther Caufe than any named before, it is the letting 
them hang till the Frofts have pinched them, there 
muft be a Moderation tn ‘every Thing ; the longer 
they hang in a proper Seafon the better, but they muft 
always be gathered when Frofts begin, for otherwife 
that is their certain Deftruction.. 

One more Caution will clofe this Article; let the 
Fruit for Winter Service be gathered in the Middle 
of a dry Day. Thefe Cautions and Rules ftrickly 

followed,, 
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followed, there will {carce be a bad Pear in the whole 
Store. 

There muft not only be a Care in gathering them 
at a proper Ripenefs, but a great deal muft be ufed 
for preferving them fo long upon the Trees. 

Birds are fond of many Kinds, and are greater De- 
ftroyers than can be conceived ; they peck ten Times 
as many as they eat, and where the Skin is once 
broken, a Multitude of leffer Devourers come in; the 
ereateft Part of the Fruit we fee eaten by Infects, has 
been firft pecked by Birds; many of thefe little Crea- 
tures never attempt a Fruit unlefs when the Skin is 
broken, and then they devour without ceafing. 

The fmalleft Fly that had not any Power of break- 
ing the Skin of a Grape, will eat down to the Stalk 
as foon as fome larger Deftroyer has made Way 
for her. 

The Seafon for Tranfplanting extends itfelf to every 
Kind of Vegetable, and comes on now in the Orchard as 
well as in the Garden; this only Caution is to be ufed, 
that the fmaller Kinds which approach neareft to the 
Plants are all to be removed firft, and the larger after. 
The firft Shrubs are to be brought into the Ground 
toward the End of September ; Currants, Goofberries, 
Rafberries, and the like, and the Cuttings of their 
feveral Kinds will readily take Root and grow. 

All that is to be obferved farther is, that as the 
Rains ufual in this Month are what render it favoura- 
ble for this Operation, if they happen to keep off, the 
Work had better be deferred. As a wet Seafon is beft 
for all thefe Plantings, and Days of one Month or 
another are not to be regarded, if the End of Septem- 
ber fhould chance to be dry, let this be deferred to the 
Beginning of OGober. The fame general Caution allo 
js to run through the whole. 
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The Bill of Fare for the Month. 


Sirs ae CHE BETA 
Of Provisions. 


HY Ve have led our Houfekeeper through the Sum- 
| mer, and fhe now is to confider that Seafon ag 
paft, Autumn has wafted its beft Days, and Winter 
is coming on; the Provifion for this Seafon and for 
Summer differ as much as Heat and Cold; and Nature, 
which is always careful of her Children, provides ac- 
cordingly; fhe fpreads out a vaft Store, trom which, 
when we have here enumerated the principal Heads, 
the Houfekeeper is to chufe, adapting, as Nature has 
done firft, every Article to the Seafon. 


ART. I. Of Butchers Meat. 


Beef, which had in a great Meafure been banifhed 
the Table during the Summer Heats, now comes on 
again; the large Joint fmoaks agreeably upon the 
Table when the Cold gives Apetite, and the proper 

See San 
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Caution of the Houfekeeper is to be employed in bring- 
ing on the Change gradually as Nature does, not fall- 
ing at once upon the Change. 

Beef, which comes now into good Seafon, fhould 
not be thruft upon the Courfe in every Meal, nor 
fhould the largeft Pieces be brought on but by De- 

rees. 
: Roaft Beef is fitter for the firft Winter Month than 
boiled, and moderate Pieces are fitter for the firft 
Appearance than the exceffive large ones. 

A {mall Piece of roaft Beef never can be good, nor 
fhould ever appear at a tolerable Table; but Condué& 
is to be obferved in all thefe Things; we do not fay 
{mall, but moderate Pieces, and thefe are good as 
well as fuited to the Seafon: Thus the Piece to appear 
firft is a moderate Rump roafted ; this may very well 
come upon the genteeleft Table in Offober, and the 
large Sirloin and the boiled Buttock be referved for the 
fucceeding colder Months. 

Beef may alfo very well make its Appearance in 
Made Dithes: Beef Collops do very well this Month, 
and when they are enriched with good Ingredients 
they will make an elegant Part of any Entertainment. 

The Infide of a Sirloin may alfo be brought on, 
dreffed as we have directed in a former Number. 

Mutton, as it isthe moft univerfal, is alfo the moft 
wholfome of all Meat, but at this Time the fmall 
Banftead Kind fhould be ufed; and no other. 

A Leg of this boiled, or the Saddle roafted, will 
anfwer very well, and as the Seafon advances on cold 
the larger Meat of this Denomination will come in. 

Lamb may be had in Ofoder, for Induftry will 
bring every Thing at every Time, but there is none 
fo unfavourable for it, or fo improper; ’tis beft to 
drop this Kind entirely in the Months of Oéfoder and 
November, that the Houfe Lamb of Chriftmas may 

have the perfect Air of Novelty, which adds greatly to 
its Recommendation. , | 


Veal 
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Veal is in very fine Seafon this Month, but let the 
Houfekeeper take Care to chufe that which is of a 
right Age, for a great deal is now offered to Sale that 
isred, coarfe, and unfit for a handfome Table. 

As the Seafon begins to bear large Joints, a Loin 
of Veal roafted makes a very good Figure. 

For fmaller Families the Neck is as handfome: The 
Fillet is preferred by common Providers, but there is 
a chippy Drynefs in it which renders it much inferior 
to the two Joints we have named. | 

A fmall Knuckle boiled with choice Greens and 
Bacon is proper, and the Head comes in at this Time 
very well for Variety ; the baked Head is the politer, 
but the grilled is the better Difh. Some prefer a {mall 
round Fillet with a Weftmoreland Ham before Chickens; 


in this Cafe it muft be roafted plain, without fo much || 


as Stuffing; but, though very good, it is lefs elegant 
with the Ham than Chickens or Pigeons. 

Befides this Ufe of Veal in Joints, it will come in 
alfo in various Forms very ufefully in Made Dithes. 

Pork is a Winter Meat, and the Markets begin to 
abound with it; butit is not yet to be introduced at 
good Tables, there muft be more cold Weather to 
prepare for it, and there is enough Variety without it ; 
at beft it is the leaft ufeful and leaft elegant of all the 
Butcher offers to a good Provider, therefore it is beft 
not to be in too much Hafte to introduce it. 

This is a Seafon when there are fome Additions to 


Butchers Meat in excellent Seafon; a Fawn is a very 


fine one, and for thofe who like it a Kid; this laft, 
when very young, will make a good Figure, but after 
that it difgraces an Entertainment; there is not fo 
much Difference between the fineft Veal and Bull 
Beef as there is between a Kid of the proper Age and 
one alittle beyond it. 

The Kid fhould never be thought of but when 
facking, and to have it in prime Order the Dam 
fhould be kept up, and fed with Care and Cleanlinels. 


Full 
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Full-grown Leverets are at this Time delicate. 

And as the laft in this Clafs we are to add Rabbits; 
thefe naturally make the Tranfition from Butchers 
Meat to Poultry, their Flefh more refembling that 
of Fowls than any other four-legged Creature, and 
the Poulterer by felling them mixing them among 
Fowls. 


2. Of Poultry. 


The Goofe is fuppofed this Month to be in its 
higheft Degree of Perfection, but in the Senfe of the 
more delicate it has a little over grown it: There is 2 
Time between the green Goofe and the Michaelmas 
one, at which this Bird is beft, therefore when the 
Houfekeeper goes to Market for this Fowl, let her 
chufe in this Manner one that has been Jate hatched, 
and that is not arrived at that Firmnefs of Flefh, and 
Fulnefs of Tafte, which, though fome efteem, others 
hold to be coarfe. 

Turkeys are in great PerfeCtion this Month; they — 
are full grown, and have the Flefh very tender. 

Fowls of the common Kind are alfo in as great Per- 
fection as at any Time whatever, and the Shops afford 
Pigeons equal to thofe of any of the Year: Befide 
thefe, as the cold Weather comes on, it brings wild 
Fowl of fome Kinds, and there are others of the laft 
Month juft in as high Perfection. 

Partridges are never better, and Pheafants alfo are 
in excellent good Seafon. 

The firft Frofts, which ufually come on toward the 
laft Week in Ogfeber, bring in wild Ducks and fome 
Teal. 

There is alfo a Bird common upon our frefh Water 
Rivers, which is not regarded, but very well deferves 
to be; this is the Moor-hen, itis a coarfe Bird, but a 
very high-flavoured one; its Flefh will not pleafe by 
its Colour, but the Tafte makes Amends. 

There is another of the fame Kind, but coarfer than 
this, it is Coot; many fuppofe it too rank for eating, 

but 
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but they are greatly miftaken: The Time of its Per- 
fection is in the firft Frofts, and it then has a high Fla- 
vour, but not of the rank Kind fo very fhocking in 
fome. Thofe who have eat potted Heron will be able 
to form a Judgment of the Coot; it has that Kind 
of Tafte, but lefs rank. There are three Degrees of 
this Water Flavour ; the Heron has it moft, the Cyg- 
net, or young Swan, fomewhat lefs, and the Coot leaft 
of all; it is not nearly fo ftrong or fo difagreeable as 
that fifhy Tafte we perceive in fome wild Ducks, 

This Bird extremely well deferves Notice at tne 
prefent Seafon. 


3.5 OF Fup, 

The Sea fends us a very confiderable Store at this 
Time, and the frefh Water more; Cod and Skate, 
Thornback and Soals, are all in very great Perfection 
in Offober. 

And the Weather favours Oiiters. 

From our frefh Water we have Pike very well fla- 
voured, and Pearch at this Time are fuperior to moft 
Fifh; the Beginning of the Cold gives them Appetite, 
and they devour every Thing that comes before them, 
not fparing even their own Kind, this gives them * 
Flefh, and they never have a better Flavour. 

Carp are very good, and large Tench are never 
better than now; Eels alfo keep in their full Perfection; 
and there is another Fith little regarded, but very well 
worth Regard, which is the Bream; it 1s never good 
unlefs very large, but I have eaten an Ofober Bream 
out of a River, for they are not fo good in Ponds, 
preferable far to Carp. 

To the great Variety of thefe Articles in their plain 
State if we add the numerous different Forms they 
wear in Made Difhes, and the Pies of different Kinds 
that may be made from one or other of them, as alfo ~ 
the Variety of Store Difhes, Hams, and the like, the 
Houfckeeper will fee fo vaft a Variety before her, that 
ir muft refiet very much upon her Judgment if fhe at 

any 
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any Time have the Table deftitute of Number or 
Variety ; every Day a great Entertainment could not 
exhauit the Store. 


CyEb AicP oto. 
Of Garden Stuff. 


all verd hod Came iy Gare tap 


@ Pees Seafon of many of the Roots raifed for the 
Supply of the Kitchen has been a good while 
come, but by proper Management it need not 
be fuppoied to be over for any; there will be hard 
Carrots, and old Roots of many other Kinds, but 
there may be alfo foft and tender ones of every Species. 
We have directed the Gardiner under every Month to 
keep up a Succeffion of Sowing, and it was with this 
View that when others have their Produét in this Way 
grown old and bad, he may ftill be able to bring 
in a Supply as delicate as the firft Day of their Ap- 
pearance. 

Flis Care fhould be to fow fuch Quantities each 
Time as may be naturally fuppofed to fupply the 
Family, and if he in any Inftance have raifed more 
than are needful, let him not continue fending them 
in, but give them to the Kitchen, and fetch his 
young and frefh Supply for the Mafter’s Table as 
it rifes. 

Befide Carrots, which will thus come in very fine 
in Oéfober, he will have by the fame Care, and by 
a general good Management, Parfnips and Turnips, 
and very fine Potatoes; he will alfo be able to fend in 
{till the Dutch Parfley, Salfifie and Scorzonera, Beets 
and Skirrets, Onions, Leeks, and that whole Clafs 
of {trong but favoury Produéts. 

He may alfo fend in for eating raw the fcarlet and 
purple Radifh, and the long and round black; as to 
thefe black Radifhes, few like them, but Cuftom will 
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render them very agreeable to every body; and with 
Regard to the others, we are to warn the Houfekeeper 
that they are only to be fent in when exceeding deli- 
cate, and that the purple or common Kind are pre- 
ferable to the fcarlet. Cuftom and Fafhion gain their 
Turn at one Time in Favour of the fcarlet Radifh,. 
but the Novelty being over, the Tafte for them is 
gone with it, and we find the purple more pleafing to 
- the Eye and Palate. : 


2. Of Greens. 
Thefe are a very effential Supply to the Table in 


the coming on of Winter, becaufe they make a 
Part of almoft all the Winter Difhes, and they ac- 
cordingly come in in great Variety and Abundance. 

Cauliflowers have been long in, but they need not 
be fuppofed yet to be out; the late fown and late 

lanted will come in now, and after alittle Remiffion, 
which there has naturally been, they will now be very 
agreeable. 

~ Cabbages are very finein Oéober, as are alfo Savoyss 
and there are Sprouts extremely delicate raifed from 
' the September Rains upon the Stalks of early cut 
Cabbages, 

Artichokes may be added here in the fame Man- 
ner as the Cauliflower; they will be very good tho’ 
jate, and their Latenefs will in fome Cafes be a Re- 
commendation. 

The old Romans valued the late as well as early 
Flowers; the Poet has expreffed it in his Rof/a que loco- 
rum fera moretur, and they had undoubtedly the fame 
Kind of Tafte in other Things, and in the Provifion 
for their Tables in particular. I have feen late Pro- 
duéts among the People of beft Judgment at Bath 
vattly efteemed. 

Befide thefe general Kinds there are. in Abundance 
€eleri, Chardoons, Chard Beet, and Trinachia, all 
very agreeable at elegant Tables. 


There — 
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There is alfo young Salleting in Abundance, and 
with good Management as fine now as in the Spring, 
and when it is fo I have generally feen it as much 
efteemed. 

Broccoli is alfo to be had now in very great Per- 
fection, and alfo Coleworts and Borecole. 

On the warm Borders of a Garden fowed as we 
have direéted, there will be fome Cabbage Lettuces 
in good Order, and this is a Seafon at which they are 
very agreeable. 

There will alfo be in good Plenty Spinach, and the 
Turnip-rooted Cabbage, of which fome are very fond. 

All the fweet Herbs continue yet; and there are 
Muthrooms from the Fields, as well as from the Hot 
Beds, and thefe laft are in the Judgment of all People 

of true Tafte highly preferable. 


3. Of Fruits. 


The Defert will have its Supply from the Garden as 
well as the more folid Difhes; and whatever is to be 
had from the beft Gardiner in the Country, the Houte- 
keeper may be fure fhe will alfo have at the fame Sea- 
fons in the London Markets, for thofe who fupply 
them fpare neither Coft nor Labour. 

Apples and Pears muft by Degrees be introduced 
into the beft Deferts this Month, becaufe the Time is 
coming whea People muft be content to fee them very 
frequently. The Summer Fruits are not yet gone, 
but the greateft Pare are, and the reft will follow. 
Three Kinds of Peaches yet are to be had, the Wala- 
coton and the Catharine, both good Kinds, and the 
bloody Peach, by many preferred to either. 

Some of the Fig Kinds are alfo now ia their higheft 
Perfection, and have a double Value becaufe of their 
late coming. 

Grapes of feveral Sorts are yet good, and befides 
thefe, which with much ado keep in Seafon, there 
are fome juft coming in at this Time, 


Hh 2 Medlars 
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Medlars are in Perfection, and Services are juft come 
to their Maturity; this laft is a Fruit not fo much 
regarded at good Tables as it ought to be, the 
Afpect of it is not rich, but it is fingular, which 
ought alfo to be a Recommendation in the fetting 
out of a Defert, and the Flavour is very far from 
difagreeable. The Quince alfo is ripe now, and one 
may occafionally be added to the Defert agreeably 
enough. 

There is great Caution to be ufed in judging of the 
proper Degree of this Fruit’s Ripenefs; there is a cer- 
tain Time at which it fends out a moft delicate and 
pleafing Smell ; when too little advanced toward Ripe- 
nefs it has nothing of this, and when very mellow it 
has fo much that it becomes difagreeable; there is 
Art in hitting the right Time, and it is then a fine 
Addition. 

There are two or three late Plumbs that may yet 
be added to the Defert; the Imperatrice is one, and 
the Pear Plumb, the Perdrigon, and Sevit Catharine; 
the Bullace may be occafionally added, and will pleafe. 
many by the Spirit of its Flavour. 

To thefe are to be added the Nut Kind, never in 
greater Perfection; the Cob Nut is juft come to its 
Maturity, there are many Filberts remaining, and the 
Wallnuts will yet peel as well as at firft. 

Of the Apple Kinds, the fitteft to be fent to Table 
now are the Autumn Pearmain, the Golden Pippin, 
and the Golden Rennet, the Royal Ruffet, the red 
Colville, and the embroidered Apple. 

The principal Pears are, the Long Green, the 
Swifs Bergamot, the Green Sugar, the Mufcal, and 
the Fleury. 
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Shed Go (Gaal Bahia 6 F 
Of Cooxery. 


© Hy At Rest, 
Of Roafting. 


F TER nine Months Variety in the feveral Ar- 

ticles of Cookery, there might be fuppofed a 
‘Dearth of new Articles under the Heads of plain 
Dreffing; the Made Difhes are almoft innumerable, 
but within the Compafs of the three fucceeding 
Months we propofe to comprehend all that are of 
Note, or worthy to be fo; and it will be found, that 
for each of them there ftill remain fome Articles which 
require a particular Direction, though in the common 
Form of roaft and boiled. 


ART. I. To roaft a Turkey with Cray-fifp. 


Chufe for this Way of drefling a young Turkey, 
fuch as we have obferved are in the Height of their 
Perfection this Month, of the full Growth and true 
Flavour, yet perfectly tender. 

Let this be picked, drawn, truffed, and finged. 

Make fome Force-meat in the following Manner: 
Shred fome Beef Suet and fome fat Bacon as fine as 
poffible; fhred in the fame Manner the White of a 
Chicken, and when you have mixed thefe together 
add a good Quantity of frefh Mufhrooms minced ; 
feafon this with Salt and Pepper, add fome Leaves of 
{weet Herbs picked clean from the Stalks, and a little 
grated Nutmeg. 

Chop all together after they are mixed ; then boil 
fome Crumb of Bread in the richeft Cream that can 

be 
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be got, break a Couple of new-laid Eggs, beat up 
the Yolks, and mix them with the Bread, and then 
bring in all the other Ingredients; when all are well 
mixed raife the Skin of the Turkey’s Breaft, and get 
in fome of the Force-meat, then put the Remainder 
into its Belly, and put to it a Raggoo of Cray-fith 
Tails, as we have direéted it to be made in a former 
Number; this done tie up both Ends, and then wrap 
it up for roafting; let a Skewer be thruft through the 
Thighs, fpit it, and lay over it firft any fmall Re- 
mainder of the Stuffing, then fome pretty thick Bards 
of Bacon, and laft of all fome Paper buttered; lay it 
down to a good Fire, and let it be well done. 
. While the Turkey is roafting let fome more Rageoo 
of Cray-fifh be got ready; when it is enough take off 
the Turkey, remove the Paper and the Bacon, lay it 
handfomely in a Difh, and pour over it the Raggoo 
of Cray-fith;. fend it up hot, garnifhed with Pieces of 
Seville Orange and Pieces of Cray-fith Tails. | 
There is not a richer roaft Difh than a Turkey 
thus fent up. When Cray-fifh are to be bought it 
comes expenfive, but in many Parts of England they 
{warm in little Brooks, and are to be had for almoft - 
nothing. 


2. Lo roaft Chickens with white Wine. 
Chufe a Couple of fimall Chickens, and prepare 


them for roatting. 
_ Make a Force- meat of fome Bacon Suet, and Veal 
Sweetbread, all minced together ; add to thefe Pepper 
and Salt, aad fome Crumbs of Bread, with the Yolk 
of one Egg. | 

Raife the Skin of the Breafts, get in as much of the 
Stuffing as can be, and then fpit the Chickens, put 
the reft about them, cover them up with Slices of 
Bacon, and over this put Paper, tie all on, and let 
them be laid down to roatt. 

While the Chickens are roafting mince a good 
Quantity of frefh Mufhrooms, put them into a Stew- 

| | pan 
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pan with fome melted Bacon, an Onion ftuck with 
four Cloves, and a Veal Sweetbread f{plit,; give the 
whole a Tofs or two, and then add fome Gravy and 
let it fcimmer; when it is well coloured, and well 
tafted, pour in a Gill of ftrong white Wine; then 
take out the Onion, thicken up the Remainder, and 
pour the whole into a Difh; take off the Chickens 
and lay them carefully upon this. Garnifh with 
jLemon. 


3. To roaft Partridges the Polifo Way. 

Pick and draw a Brace of Partridges, put a Piece 
of Butter inthe Belly of each; fpit them, and cover 
them with Pieces of Bacon, and over that with Paper ; 
lay them down to a moderate Fire. 

While they are roafting, mince a good Quantity 
of Shalots, and as much Parfley; having mixed 
thefe together, add fome thin Slices of Ginger; put 
-fome Pepper and Salt to the Ingredients, and when 
they are all well mixed, put in a Piece of Butter, 
work them up to a {tiff Pafte, and let this itand 
ready. 

When the Partridges are near enough, take them 
from the Spit, and gently cut and raife the Legs, and 
alfo the Wings. 

Under each Leg, and under each Wing, put a 
Piece of the Pafte made for that Purpofe, then hold 
all tight together, and fqueeze over them a very {mall 
Quantity of Orange Juice, and a good deal of Zeft 
from the Peel. Send them up hot, with fome {trong 
Gravy in a Sauce Boat: This is the elegant Way of 
eating Partridge in Poland, and there is no Way fo 
agreeable; they have thus a high Tafte, and riot too 
much of it, and it is fo managed, that their Flefh is 
not hurt by it. | 

They have among the fecond Clafs of People in 
Poland a Way of eating Partridge with this Stufing 
covered with Broth, and ftewed afterwards ; but this 
foddens and deadens the Tafte, they do not eat nearly 

{o- 
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fo well. TheFrench and the Italians, who havea great 
Opinion of the Polifh Method, take this to be it, 
and give the Receipt accordingly from one Cook to 
another ; we fhall add it here for thofe who chufe it, 
but the other is vaftly preferable. | 

It is done thus: 

The Partridges are to be roafted juft as in the for- 
mer Receipt, and when they are taken from the Spit, 
and the Pafte is put under their Wings, lay them be- 
tween two Plates, fqueeze them gently, put fome 
Zeft of Seville Orange to them, then lay them in a 
deep Difh ; pour fome good Broth to them, and ftrew 
over them fome Crumbs of Bread; fet the Dith over 
fome hot Cinders, cover it with another, and then 
let them ftew fix or eight Minutes ; then take off the 
upper Dith, fqueeze a Seville Orange on, and 
fend them up as they lie: The Gravy thus gets the 
Tafte of the Ingredients, but the Partridges are 
palled, and have but a very moderate Flavour of it. 


4. To roaft a Leg of Mutton a la Bourgeois. 

Chufe a middle-fized Leg of Mutton, and let it 
hang a good while. 7 

‘Then cut it all the Way down with a fharp Knife, 
and take out the Bone. 

After this is done, flat it by a few Blows ofa 
Cleaver, and then raife the Skin and take it per- 
feCtly off. 

Cut fome Bacon into large Pieces for larding, and 
with thefe lard the Mutton very thick and well. 

Then ftrew over it a Seafoning made of Sweet 
Herbs, Pepper .and Salt, Mace, and a Couple of 
Cloves pounded, with a {mall Quantity of Bread 
Crumbs. 

Wrap Paper round this, and lay it down to roatft. 

When it is moderately done, take off the Paper, 
the Seafoning will then keep very well upon it, and 
it may be browned up nicely. 


Lay 


The BRITISH HOUSEWIFE, 249 


Lay it in a Dith, fqueeze ‘over it fome Seville 
Orange, and fend up fome Gravy by way of Sauce 
in a Boat. 

Some make a larger Quantity of the Seafoning, 
and cram the Hollow with it, that was made by tak- 
ing out the Bone; but the Way at the beft Tables, 
to which this Difh has more univerfally made its 
Way, is only to duft fome of the Seafoning over the 
Infide, in the fame Manner as the out, and then lay 
in a large thick Slice of Bacon, powdered over with 
the fame Seafoning : We give the Choice of the two 
Methods; one of them muft be followed, and his 
own Fancy may direct every one which to take. 


5. To roaft a Shoulder of Mutton fuffed. 

Chufe a Shoulder of Mutton of about feven Pound 
Weight, take out the Blade Bone, and prepare the 
following Stuffing to fupply its Place: Make a Raggoo 
of a Couple of Sweet Breads, and a good deal of 
frefh Mufhrooms ; let it well thicken up, and fet it 
by to cool; it will then be of a good Confiftence, 
and it is to be put into the Hollow in the Mutton, 
and the whole fewed up. 

Make a Seafoning of Sweet Herbs and Crumbs 
of Bread, with Pepper and Salt, fome Mace, and a 
little grated Nutmeg; lard the Mutton with thick 
Pieces of Bacon, firft ftripping off the Skin. 

When the Mutton is larded, put over it as much 
of the Seafoning as will hang on, and then get it 
very carefully upon a Spit, and lay it down to roaft 
at a great Diftance, but with a very good Fire; when 
it is enough, ferve it up with Gravy in a Sauce Boat, 
and with Lemon and Orange cut in fquare Pieces, by 
way of Garnith, 


Ne. XXXIV. 1 CHAP, 
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CHAP. I. 
Of Botling. 
ART I. To boil Pigeons with Artichokes. 


Re {ome Artichokes, and take out the Bottoms; 
fet thefe in Readinefs: Boil Half a Dozen Pigeons, 
and take Care they be not over done. 

While they are boiling make a Raggoo of Sweet 
Breads with fome frefh Mufhrooms, and when all is 
ready and hot together, difh them up thus: Firft lay 
into the Dith fix Artichoke Bottoms entire, place 
them handfomely, and pour upon them fome of the 
Ragegoo. 

Then lay upon each Artichoke one of the Pigeons ; 
duft a very little Pepper over the Pigeons, and prick 
their Breafts in two or three Places with a Fork; im- 
mediately duft on a little Bafket Salt, and then fqueeze 
over the Pigeons a Half of a Seville Orange, when 
done, pour in the reft of the Raggoo: Garnifh with 
the fineft of the Artichoke Leaves, firft cutting off 
their rough Tops. 

This is not a very expenfive Difh, and there ig 
nothing more elegant or delicious ; the Gravy from the 
Breafts of the Pigeons, mixes with the Sauce of the 
Raggoo, and both are united upon the Artichokes. 
There isno Way in which the Artichoke has fo fine | 
a Flavour. 

2. To boil a Turkey the Dutch Way. 
- Chufe a fine well grown young Turkey, let it be — 
truffed for boiling, and fill the Belly with Parfley 
chopped fmall, and avery light Dutt of Pepper thrown 
over it. 

Thus ordered, fet it on to boil in a large Quantity 
of Water. | 

Open a good Quantity of Oifters, and put them 
with their Liquor into a fmall Saucepan ; fet them 

over 
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over the Fire a few Moments only to blanch; then 
take them up, pour the Liquor into a Bafon, and 
take off the Beards of the Oifters, and the hard Piece 
that is in the Middle; fet on a Stewpan with the 
Liquor of the Oifters, and throw in a Couple of An- 
chovies minced very fine; when they are well heated 
together, pour in a little Gravy, let all be ftirred 
about and well heated again: Then roll a Piece of 
Butter in Flour, and put it in to thicken the whole ; 
when this is done, put in the Oifters. 

Let the Raggoo thus made, be hot and ready when 
the Turkey is done; pour fome of it into the Dith, 
then lay in the Turkey: Cut a fine Lemon, and 
fqueeze about half the Juice of one Half of it upon 
the Turkey: If any Pips fall in, take them off, duft 
over @ very little Pepper, and then pour on the reft 
of the Raggoo.  * 

Send it up hot, garnifhing it with fome Pieces of 
blanched Oifter, and fome {mall Bits of Lemon. 


3. To betl Chickens the Flemifh Way. 

Set on a Couple of handfome Chickens to boil, and 
while they are doing prepare the following Raggoo: 
Open four Dozen of middle-fized Oifters, put them 
into a Saucepan with their Liquor, and fet them 
over the Fire till they once boil up; then pour off 
the Liquor, take the Beards from the Oifters, and 
nothing more; fet them by in a Bafon. 

Pour the Liquor into a Stewpan, and add to it the 
Yolks of four Eggs beat up with a Spoonful of white 
Wine and an Anchovy ; add alfo a Couple of Spoon- 
fuls of chopped Parfley, and a little Lemon cut in 
{mall Pieces. 

Let thefe all do together for fome Time, then put 
in a good Piece of Butter rolled in Flour; and when 
this has well thickened it up, add the Oifters. 

When the Fowls are done enough, take them up: 
Cut off the Wings and the Legs handfomely ; flice 


them, and lay them upon the Breaft, and then lay 
Ti 2 the 
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the Chickens on one Difh, and putting another over 
them, {queeze them a little. 

Duft on a very little Pepper and Salt, pour over 
therm the Raggoo, and ferve all up hot. 

Some do the fame with a roaft Chicken, and full 
call it the Flemifh Way. It is very good either Way, 
but the right Receipt is boiling the Chicken, and the 
Tafte of the Raggoo blends with it much better this 
Way than any other. , 


4. To boil Fowls in Gravy. 

Chufe a Couple of very fine and delicate Fowls, 
young, but well grown; when they are picked, 
drawn and trufled, fplit them both, but ina different 
Manner: Cut one open on the Breaft, and the other 
on the Back, take out the largeft Bones, and cut 
fome Bacon for larding; feafon: it with Pepper and 
Salt, lard the Infides of the Fowls, and then few 
them together carefully and handfomely, in fuch a 
Manner that the two may feem to make but one. 

This done make a Raggoo of Mufhrooms and fea- 
fon it high; add a Dath of Effence of Ham, and 
when it is well favoured fill the Infide of this double 
Chicken; then put fome Veal and Ham in thin Slices 
at the Bottom of a deep Stewpan; lay in the Fowl, 
and lay fome more Slices of Veal and Flam over it. 
This done place a Cover over the Stewpan, ict it om 
a Stove, and lay burning Charcoal upon it. 

Let it ftew in this Manner a little Time. 

Then take off the upper Charcoal, and the Cover 
of the Stewpan being removed, throw in about three 
Pints of Broth; put in a Couple of Bundles of Sweet 
Herbs, and a little Pepper and Salt; cover up the 
Stewpan again, and in this let the Fowl boil till it is 
enough; then take it up, and having drained it, pour 
over it ina Dith acommon Raggoo of Sweet Breads, 
and fend it up garnished with Lemon in Quarters. 


CTLAT, 
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CARS Burn lds. 
Of Brotling. 


ART. I. Mutton Chops with Gravy. 
Vion. a good Quantity of Seafoning in the 


following Manner: Cut a large Onion as fine 
as poffible, and fhred in with it one thin Slice of a 
Clove of Garlick ; mix with this a large Spoonful of 
chopped Parfley, and fome frefh Muthrooms fhred 
fine; put to this Pepper and Salt, anda Blade of 
Mace bruifed: Mix all very well together, then add 
an equal Quantity of very fine Crumbs of Bread. 

This being ready, order fome Chops to be cut from 
the prime Part of a Loin of Mutton; cut off the 
Ends, take off the Skin, and give them a Blow to 
- flatten the large Bone at the Bottom. 

This done break Half a Dozen Eggs, feparate the 
Yolks, and beat them up, roll the Chops in this 
Ege to be very well wetted all over, and then lay 
them among the Seafoning; turn them about that 
they may be very well covered, and then lay them on 
a Gridiron at alarge Diftance over a very clear Fire. 
Throw into the Fire a good Quantity of Bay Salt, 
and repeat this as there may be Occafion; turn the 
Chops now and then, and fee they broil thoroughly 
and well, without burning ; then make a Sauce with 
fome rich Veal Gravy, and a very fmall Quantity of 
Effence of Gammon of Bacon; put in a Rocambole, 
boil it up together, thicken it, and then put ina very 
little Juice of Lemon. 

Pour this into a Difh, and when the Chops are 
done, lay them in handfomely. This is a Receipt 
received the prefent Year from the French King’s 
Kitchen. 

2. To broil Mutton Chops with Parinefan Chee/e. 

The Name of this Difh founds oddly, but who- 
ever will try it, will find it a veryagreeable one : Grate 

down 
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down Half a Pound of fine mild Parmefan Cheefe, 
and mix with it as much Crumb of Bread; grate in 
a third Part of a Nutmeg, and duft in a little Pepper 
and Salt. 

Let fome Chops be cut from a Loin of Mutton, 
cut off the Ends, flat the Bones, pare off the Skin, 
and with it fome of the Fat. 

Break Half a Dozen Eggs, beat up the Yolks, 
dip the Chops in them, and then roll them all over 
in the Bread and Cheefe. 

Lay them on to broil upon aclear Fire, keep it. 
clear by throwing in abundance of Salt; and when 
they are enough ferve them up hot without any 
Sauce or Garnifh. 


3. To broil Sheeps Rumps the Flemifh Way. 


Chufe Half a Dozen Rumps of a good Size, and 
moderately fat; fet them on in fome Water, and 
when they have boiled about one Minute, take them 
out and lay them to drain. 

When they are cold and dry, cut them crofs and 
crofs, and ftrew over them fome Pepper and Salt ; 
{queeze a Bit of Lemon very lightly over them, and 
then fet them ready for ftewing. 

Lay at the Bottom of a Stewpan fome Slices of 
Ham and Slices of Veal, lay in the Rumps, cover 
them with more Slices of Veal and Bacon, and fet 
the Pan over a moderate Fire in a Stove; cover it 
up, and let them ftew three Quarters of an Hour. 

Then remove the Pan from the Fire; have ready 
fome grated Bread in a Dith, take out the Rumps, 
and with the Fat about them roll them in the Crumbs 
of Bread. 

Then lay them on a Gridiron, and let them be 
well browned up; Jay them handfomely in a Dith, 
and fend up in a Sauce Boat fome Ramolade Sauce 
defcribed in a former Number. 


iar. 
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Cr ar, lV. 
Of Frying. 


ART. I. To fry Partridges. 


HUSE for this Difh four young Partridges, let 

them be picked and drawn; but this muft be 

done with great Care, not to cut or enlarge the Vent 
behind. 

Separate the Gall carefully from the Livers, and 
then minee them very fine. 

Mince fome Rocambole and mix with them, then 
chop fome Parfley, and add that alfo; fhred fome 
frefh Mufhrooms very fine, and having added this 
to the reft, ftrew on fome Pepper and Salt, and then 
add fome fcraped Bacon, and a Piece of Butter ; when 
all this is mixed up into a Kind of Pafte, divide it 
into four Parts, and put one Parcel into the Body of 
every Partridge; then turn in the Rump into the 
Part, and the Partridges being thus prepared, put 
them into a Frying-pan with a Piece of Butter; fry 
them carefully but thoroughly: It requires Time, 
but it may be perfectly well done with Care, anda 
due Management of the Fire. 

While the Partridges are frying, flit open a good 
Quantity of Olives, and take out the Stones; fet on 
a Stewpan with fome rich Gravy, put in the Olives, 
and when they have done fome Time, add fome 
Effence of Ham; let this boil, fkim off the Fat, relifh 
it well with Pepper, and then pour in Half of it into 
a Difh; take out the Partridges, and lay them hand- 
fomely in, and then pour on the Remainder. 

This is an Italian Difh, but it is fo good a one, 
that none is more efteemed at this Time in the French. 
Families of beft Tafte. 

Pigeons may be fried in the fame Manner; and 
they eat this Way very agreeably. 


2. La 
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2. To fry Mutton Chops with Rice. 


Chuie Half a Dozen very fine Mutton Chops, cut 
off the Ends, and take off the Skin, with fome of 
the Fat; flatten the principal Bone, and duft them 
with a little Pepper. 

Set on a Stewpan with a few Slices of Veal and 
Ham ; lay the Chops upon thefe, and lay fome Slices 
more of the Veal and Ham over them. 

Set the Stewpan over a gentle Heat, cover it up, 
with the proper Cover, fix it clofe down, and put 
fome burning Charcoal over it; when it has done thus 
fome Time, remove the upper Coals, and fet the Pan 
away from the Stove; take off the Cover foon after, 
and take out the Chops; fet them to cool. 

Clean and pick fome Rice very carefully ; wath it 
and put itinto a fmall Pot with fome good Broth; 
put in with it fome Pepper and Salt, and an Onion 
ftuck with Half a Dozen of Cloves. 

Let this boil till the Rice is perfectly tender, and 
then fet it off to grow cold. 

When cold it will be thick; take the Chops one 
by one, and put about them as much of this Rice as 
will hang round them. 

Break four new-laid Eggs, and rub the Chops over 
with them; then roll them in Bread Crumbs, till 
they are one Way or the other covered to a very con- 
fiderable Thicknefs. 

Set on a Frying-pan with fome good Lard, when 
it is perfectly melted and hot, put in the Chops care- 
fully, fo keep them covered, and fry them to a fine 
brown ; fend them up without Sauce, only garnifhed 
with fried Parfley: Itis a very elegant Way of eating 
Chops. 

3. To fry Sheeps Rumps with Cheefe. 

Mix together Half a Pound of rich mellow Cheefe 
erated to fine Powder, and a Quarter of a Pound of 
crated Bread, add a few Leaves of Bafil chopped, 
and fome Sweet Herbs; when thefe are well a 

ec 
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fet on a Stewpan with fome Pieces of Veal and Ham; 
upon thefe lay the Rumps, and over them put fome 
more Veal and Ham in thinner Slices. 

Put on the Cover of the Pan, and ftew them for 
fome Time over a gentle Fire. 

Then take them out and fet them to cool. 

Set on a Frying-pan with fome Lard, . when it is 
hot roll the Rumps in the Bread and Cheefe, and 
duft over them fome Pepper and Salt; when they 
are very well covered, put them into the Pan and 
fry them to a good Brown. Send them up hot 
garnifhed with fried Parfley, and fend up fome Gravy 
of Veal, with a little Effence of Ham, thickened 
with a Piece of Butter rolled in Flour. 


4. To frya Veal Sweet-bread. 

Chufe a very large and handfome Veal Sweet-bread 
and fplit it open; cut fome Bacon into very flender 
Pieces for larding; and lard the Sweet-bread, not 
thick. 

Shred fome frefh Mufhrooms, and fome Sweet 
Herbs, mince very fine the White of a Chicken, and 
feafon it with Pepper and Salt; then add the Mufh- 
rooms and Herbs, and pound all in a Mortar: Break 
four Eggs, beat up the Yolks and add to this: And 
Jaft of all, add a fmall Glafs of Malmfey, Madeira, 
or fome other {trong fweet Wine. 

Rub the larded Sweet-bread over with an Orange, 
and then ftew it fome Minutes in a Pan between 
Slices of Veal and Ham, but don’t let there be too 
much of the Ham. 

When it is thus moderately done, fet on a Frying- 
pan with fome Hog’s Lard, and while it heats roll 
the Sweet-bread in the Force-meat, contriving fo as 
to make all of it if poffible hang aboutit: Then put 
ic carefully into the Pan, and fry it toa fine Brown. ~ 
Send it up hot with fome fried Parfley, and fome 
Slices of Orange by Way of Garnifh, and fend up 
Gravy in a Sauce-boat. 

Ne. XXXIV. Kk 5. Te 
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5. To fry Pigeons. 

Chufe four young Pigeons of a good Size, let them 
be drawn, picked, and trufled ; then fcald them in 
boiling Water, and fet them by to cool. 

Mince fome White of a Chicken, add to it an 
equal Quantity of fcraped Bacon, and fome Sweet 
Herbs, Pepper, Salt, and Spices : Spread fome of 
this over the Bottom of a Stewpan, and then put in 
the Pigeons; ftrew fome more over them, and cover- 
ing up the Pan, fet them on to ftew. 

When they have been doing fome Minutes, take 
them off. 


Put into a fmall Pot fome Slices of Veal and Ham, | 


put in the Pigeons upon thefe, and add to them fome 
Sweet Herbs, and a large Quantity of chopped Bafil: 
Add Salt and Pepper, a Couple of Blades of Mace 
whole, and an Onion ftuck with Cloves. 

Put more Veal and Ham over the Pigeons, and 
then cover down the Pot ; let them do fome Moments 
over a good Fire, and then fet them to ftew longer 
over a more gentle one: When they are done take 
them up and drain them. Break four or five Eggs, 
and beat up the Yolks, grate or rub fome Bread to 
very fine Crumbs; and fet on a Frying-pan with 
fome Hog’s Lard. 

When the Lard is hot, rub the Pigeons over with 
the Egg; then cover them thick with the Crumbs of 
Bread, and put them gently into the Lard to fry. 


When they are of a fine Brown, fend them up with © 


fried Parfley. 
ie BASE 
Of Baking. 


ART. I. To bake Veal-Collops with Cheefe. 


E are not much ufed to the Tafte of Cheefe 
and Meat together, but there is nothing dii- 


egreaable in the uniting of thofe two Taftes ; the pre- | 
fent, | 
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fent Difh is an Inftance of it, which though it found 
oddly is an excellent one. 

Cut fome very thin Slices of Beef, and fome Slices 
- of Ham; fpread fome of each over the Bottom of a 
Stewpan, and {trew over them fome Pepper and Salt; 
cut fome handfome Collops of Veal, feafon them with 
Pepper, Salt, Sweet Herb-Leaves, and Nutmeg ; lay 
them upon the Beef and Ham, and cover them with 
more Slices of the fame; fet the Pan over the Fire, 
cover it, lay burning Charcoal upon it, and let it ftand 
thus fome Time. 

When they are pretty well done take them out, 
drain them well from the Fat, and lay them hand- 
fomely in the Difh they are to be fent up in. 

Grate a good deal of Bread, and heat fome rich 
Cullis, pour the Cullis over them, and then grate 
fome Parmefan Cheefe; there fhould be about half 
_as much Cheefe as there is Bread, mix thefe together, 
and when the Veal is well wetted with the Cullis, duft 
as much on as will lay upon them; then turn them, 
and duft as much more. 

When this is done, wipe the Edge of the Dith, 
and put it into a brifk Oven; but don’t let it be very 
long there; it comes out brown, and is of a very 
fine Flavour. 

Mutton may be done the fame Way, but it is not 
near fo well. 

2. To bake Partridges. 

We are ufed to one common Way of drefiing Par- 
tridges, and we never go from it; but abroad they 
give a vaft Variety to their Entertainments, by the 
feveral Methods of dreffing this and the like Things. 
A baked Partridge is fcarce heard of in England, yet 
all the Art of this Profeffion hardly affords a better 
Difh. 

Chufe fome fine young Partridges, let them be 
drawn, picked, and trufied for boiling : Singe them 
upon burning Charcoal, and then lardthem handiomely 
with thin Slices of Bacon. | 


Kk 2 ay 
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Lay in the Bottom of a baking Pan fome Slices 
of Beef, and fome Slices of Bacon; feafon the Par- 
tridges with Pepper and Salt, and add fome fweet 
Herbs, a Couple of Bay Leaves, fome Sweet Bafil, 
and an Onion; then Jay them in the baking Pan with 
the Beef and Bacon, lay on fome more Slices of the 
fame fo as to cover them, and then pour over all a 
little rich Gravy; put a Cover over the Baking-pan, 
fet it upon the Fire, and lay burning Charcoal 
upon it. 

While this is doing chufe out fome fine Chardoons, 
blanch them in Water with a little Butter and Flour 
to whiten it, and then ftew them in Gravy. 

When they are well done lay them in another bak- 
ing Pan, and ftrew over them fome Pepper, Salt, 
and Nutmeg, pour in a very little Gravy; take the 
Partidges out of the Pan where they have been ftew- 
ing, and lay them handfomely upon the Chardoons; 
fend them to the Oven, and let them have a brifk 
Heat for a little Time; they will come in very fine, 
brown, and well tafted. They make a very hand- 
fome Dith for a frft Courfe, and are fit for the fineft 
Entertainment. 


3. To bake a Saddle of Mutton in Surtout. 
Chufe for this Purpofe a Saddle of Mutton of about 
eight Pounds, ornot much more, raife the Skin, and 
put under it fome Slices of Bacon, and fome fweet 
Herbs and Mufhrooms fhred together; when theie 
are laid on pretty thick draw over the Skin, fpit the 
Meat, and lay it down to roatft. 
Let it be moderately done, with a good foaking 
Fire. 
Then take it up, cut off all the Meat from the 
thick Part, leaving the Bones in a Manner bare. 
Chop this Meat very fine with the Remains of the 
Bacon and fweet Herbs, fhred fome Beef Suet and 
mix with it, add alfo fome grated Bacon, and fome 
Pepper and Salt; then fteep a little Crumb of Bread 
: Wi 
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in Cream, and mix it with the Yolks of ten Eges 
beat up; pound in a Mortar fome Blades of Mace, 
add this to the Ege and Bread, and then mix all 
together. 

When this is ready make a Raggoo of Veal Sweet- 
breads as we have directed in a former Number, 2nd 
let it cool; beat all the Force-meat in a Mortar, and 
when every Thing is thus ready lay the Remains of the 
Saddle of Mutton handfomely in a Difh, lay on a good 
Quantity of the Force-meat, and make it hollow fo 
as to receive the Raggoo, pour that in entirely, and 
then lay on the reft of the Force-meat, work this well 
up with the Hand that it may cover well and lie hand- 
fomely, then rub it all over with Egg, and fend it 
to the Oven; let it have a moderate Heat, and be in 
about Half an Hour. 

When it comes from the Oven pour over it fome 
very rich Gravy, and fend it up, garnifhed with 
Seville Orange and Lemon. 


CHA P.-VI 
Of Sauces. 


ART. I. Sweet Sauce with Verjuice. 
pu into a Silver Saucepan a Quarter of a Pint of 


Vinegar, four Spoonfuls of Verjuice, and one 
Spoonful of red Wine; break a Stick of Cinnamon 
and putin, and add one Clove whole; break a Couple 
of Bay Leaves, and put them in; let the whole boil 
up once or twice. 

Then put in three or four Lumps of Sugar, boil it 
up again, and let them diffolve, then ftrain it off, and 
put it into a Sauce-boat; juft before it is fent up 
{queeze in a very little Juice of Seville Orange. 

Many eat this with Venifon, fome with roaft Meat 
of any Kind, and fome with Fowls. 


2. Young 
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2. Young Onion Sauce. 


Clean and peel fome young Onions, then cut them 
into thin Slices, and put them into a Stewpan with 
fome melted Bacon, feafon them with Pepper and 
Salt, and fet them over the Fire; when it begins to 
heat moiften it with a little Gravy, and let it ftew a Mo- 
ment, then add fome Cullis of Veal and Ham, and heat 
all well together, fqueeze in a Drop of Lemon Juice, 
and ferve it up hot. 


3. Muferoom Sauce. 


Chufe Mufhrooms of a moderate Size frefh ga- 
thered, pare them, take out the Gills, and throw away 
the Stalk ; mince the fine Part of the Mufhrooms very 
fmall, and mix with a good Quantity of chopped 
Parfley, and an Onion cut very fine. 

Put thefe into a Stewpan with fome melted Bacon, 
give them four or five Toffes, and then put ina little 
Gravy; let the whole ftew foftly a Quarter of an 
Hour, and then fet it off; fkim the Fat carefully off, 
and then thicken it up with a Piece of Butter rolled 
in Flour. 


4. Sour Sauce plain. 


Gather fome frefh Leaves of Sorrel, pick off the 
Stalks, bruife the Leaves, and put them in a Plate 
with their Juice; ftrew on fome Pepper and Salt, and ~ 
ftir all together, then fend it up cold. 


5. Sour Sauce with Gravy. 


Gather a good Quantity of frefh and fine Sorrel » 
Leaves, pound them in a Marble Mortar, and fet 
them ready with their Juice in a Plate. 

Set on a Stewpan with fome rich Veal Gravy, add 
a very little Effence of Ham, and then duft in a fmall 
Quantity of Pepper. 

_ When the whole is hot throw in the Sorrel, let it 
ave one Boil together, and then ferve it up hot. 


6.- Dice 
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6. Dice Sauce, or Artichoke Salpicon. 


Boil fome Artichokes, and take out the Bottoms, 
clear them perfeétly from the Strings, and then cut 
them into fmall fquare Pieces like Dice; fet on a Pot 
with fome Water, a little Flour, and Sutter; when 
this boils throw in a Veal Sweetbread, let it be per- 
fe&tly blanched, then take it out, and cut it alfo into 
little {quare Bits; cut two or three Slices of Ham alfo 
into {mall Pieces, and fhred fome Mufhrooms, and 
fome White of the Breaft of a Fowl raw. 

Set on a Stewpan, and as foon as it is warm put in 
the Ham; let this fweat by itfelf for fome Time, and 
then throw in the reft of the Ingredients, and add two 
Spoonfuls of rich Veal Gravy; let it fweat fome 
Time longer, and then put in a Tea Cup of Gravy 
more; when this is all hot together pour it into a 
Sauce-boat, and fqueeze in a very little Juice of 
Lemon. 

It is a rich Sauce for roaft Fowls. 


7. Thick Pepper Sauce. 


Set on a Stewpan with Half a Pint of rich Veal 
Gravy, fhredan Onion very fine and throw it in, add 
a Couple of Bay Leaves broke, a little Sweet Bafil, 
fome Slices of Lemon, and two Cloves of Garlick 
fplit; fet this over a gentle Fire in a Stove, and as it 
_ heats take off the Fat that rifes; then put in a Tea 
Cup of good Vinegar, and duft in Pepper by a little 
at a Time till there is as much as the Tafte can well 
bear; when all is well heated together ftrain it off, 
and fend it up hot. 


Orbiter VE: 
Of Cullzffes. 


| ame ear cat that we have already given 
a Variety of Culliffes, there are yet fome others 
very ufeful on particular Occafions, and the Variety 


of 
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of thefe is very ferviceable in giving a different Fla- 
vour to the beft Dithes. 


AR LT. ID Garlick Cults, 

Cut fome Slices of Veal and Ham, lay them inter- 
changeably in a Stewpan, and put in a Couple of 
Carrots fplit, and three Onions fhred fine. 

Set on the Stewpan over a gentle Fire in a Stove, 
and obferve when the Meat begins to ftick to the Pan ; 
when it does fo turn it, and take Care that it be all 
very well browned, but not ar all burnt. 

When it is all done in this Manner moiften it with 
fome rich Gravy, and add four Cloves of Garlick 
fliced, a Bunch of fweet Herbs, and fome Blades of 
Mace, add a Couple of Cloves bruifed, and flice in a 
Lemon; then fet it on again, cover it, and let it ftew 
for fome Time. 

Mix up ina Bafon a fmall Quantity of fine Flour 
with fome rich Gravy cold, ftrain a little of this inte 
the Pan, and let the whole ftew again. 

From Time to Time put in more of the Flour till 
the whole is as thick as it fhould be, and then take off 
the Fat, ftrain the Cullis from the Ingredients, and 
keep it for Ufe. It is one of the richeft that is made, 
and the higheft flavoured. 


2. Cullis of Gammon of Bacon. 


| 


This is as ufeful as any, but lefs expenfive. Cut 3 


into thin Slices fome Veal, Mutton, and Beef, each 
from fome of the Pieces that are not expenfive; cut 
into Slices Half a Pound of Gammon of Bacon, put 
thefe into a Stewpan, and cover them; let them ftew 
a little, and then add three fplit Carrots, a Couple of 
Turnips fliced, and four Onions. 

When thefe have done for fome Time longer pour 
in a Pint of Gravy, and let it ftew longer; afterwards 
fuiric all well, and putin a little more. 

Then put in a good Piece of Butter rolled in Flour, 
and let it be very thick and well relifhed; put in a 
Couple of Blades of Mace, Halfa Dozen whole rath: 

an 
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and fome Bay Leaves; let it boil up once or twice, 
then {train it off. 

It ferves excellently to thicken Soups, Raggoos, and 
Sauces. 


3. Partridge Cullis with Ba/fil. 


As the laft named is a cheap Cullis, this is a very 
richand elegantone. *Tis fitthe Houfekeeper fhould 
know what may be done on extraordinary as well as 
common Occafions. } 

Lay down a Brace of Partridges to roaft, when 
they are Half done take them off the Spit, put them 
into a Marble Mortar, and pound them to.a Math. 

Slice fome Veal and Ham very thin, and put it 
into a Stewpan, adda Carrot and an Onion fliced, and 
coveting the Stewpan fet it to fweat over a gentle 
Heat; when the Meat begins to ftick turn it, and 
when well browned on both Sides moiften it with fome 
Veal Gravy; let this ftew a-while together, and then 
put in a Handful of chopped Bafil, a Lemon fliced, 
fome frefh Mufhrooms minced, and a Couple of 
whole Cloves; ftir it well about, and when it has been 
fome Minutes doing put in the Partridges with their 
Gravy, ftir it all very well about with a wooden Ladle, 
and then cover it up; let them ftew fome Time to- 
pile and then fkim off the Fat; ftrain the Cullis 

rom the Ingredients preffing them hard, and keep 
it for Ufe. The leaft Spoonful of this Cullis gives 
the Partridge Flavour to a Soup or Sauce. 

4. Cullis of Pigeons. 

Pick and draw fome Pigeons, and lard them with 
large Pieces of Bacon, feafon them very well with 
Pepper and Salt Infide and out, and lay them down 
to roaft; when they are half done take them up. 

Pound a large Onion in a Marble Mortar, and add 
to it fome Bafil,; put the Pigeons to it, and pound 
them, Bones, Bacon, and all, to a Pafte, pour in 
a little Beef Gravy, and pound and grind them 

ain. 
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Then fet on a Stewpan with fome thin Slices of 


Veal and Bacon, add a fplit Carrot, and a Turnip — 


fhred thin. 

Let this be well browned, but not burnt, and then 
put in this Math of Pigeons and Gravy; let it fcim- 
mer a Quarter of an Hour clofe covered, and then 
{train it off, fqueezing it very hard to force out all 
the Gravy; fkim the Fat from this, and fet it by for 


Ufe. It is very rich and ftrong, and fit for high 
Soups. 


GoileAgP.4 Vith 
Of Soups and Brotbs. 


ART. I. Lobfter Soup. 


3 eyeay and pick a large Fowl, and take off the 

Fat; cut into thin Slices a Pound of Veal and 
Half a Pound of the Lean of a Loin of Mutton, fea- 
fon thefe with Pepper and Salt, and fet them on in a 
{mall Pot, with about five Pints of Water; add a 
Bunch of Parfley, but no {weet Herbs. Take a Cou- 
ple of middle-fized Lobfters, or three or four {mall 
ones, pick the Meat out of the Legs and Tails, and 
bruife the Body with its Shell to a Mafh in a Marble 
Mortar; fhred the Meat very fine, and fhake over it 
fome Pepper and a little Salt; put this into the Pot, 
and cover it up clofe; when it has been fome Time 
doing add a few whole Cloves, anda Stick of Cinna- 
mon broken; let it boil till there is only a Quart left, 
{train this off, add to it fome Cullis of Partridge, or 
other rich Kind, and ferve it up hot with Crufts 
foaked in Veal Broth, and garnifhed with grated 
Bread. 


2. Viper Broth, 


_Draw and pick a large Fowl, take off the Fat, 
break the Brealt Bone, and fill the Body with Parfley ; 
flice 
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flice to Pieces a Handful of Pinapernel and a Head of 

Endive, put thefe together into three Pints of Water, 
and add a little Salt and Pepper, fet it on a gentle 
Fire, and letit boil till there is abouta Quart left, 

Then kill a Viper, fkin it, take out the Entrails, 
and cut the Flefh into fmall Pieces, put this into the 
Broth, and put with it the Heart and Liver cut once 
a-crof{s, put in atthe fame Time two Blades of Mace, 
and a {mall Piece of Cinnamon; cover it up, and ler 
it boil till there is but about a Pint left, 

By this Time the Flefh of the Viper will be in a 
Manner confumed, then ftrain it off, prefling it very 
hard, and ferve it at two Meffes. 


3. Chicken Water with Almonds. 


Peel an Ounce of Melon Seed, and pound it'in a 
Marble Mortar to a Pafte; then blanch fourteen Al- 
monds, pound them with the Melon Seeds, and tak- 
ing them out of the Mortar mix with them a little 
Pearl Barley, and two Spoonfuls of chopped Parfley; 
put this into the Body of a Chicken drawn, picked, 
and prepared for boiling. 

Put the Chicken into an earthen Pipkin, and put 
to it three Quarts of Water and a little Salt, fet it over 
a clear Fire, and let it boil gently till there is not 
above a Quart left; ftrain this off while it is hot, and 
prefs the Chicken hard. 

Set the Broth by to fettle, and pour it off from the 
grofs Part at the Bottom. 

This is an excellent, wholfome, nourifhing, and 
cooling Drink; it is good to be given to People in 
Confumptions, and in Hectic Fevers. There is not 
a more wholfome Thing to be given warm in all con= 
tinued Diforders. 


4. Calf’s Liver Broth. 


This is of the medicinal Kind as well as the former, 
but it is pleafant as well as wholfome. Chufe a fine 
Calf’s Liver, deparate the Gall carefully, and cut the 

I 2 Liver 
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Liver crofs-wife in two Places, but not quite through; 
take alfo the Heart of the fame Calf, wath it well, cut 
it into thin, Slices, and wath thefe over again in Water 
with a little Salt ; put thefe into two Quarts of Water, 
and add a double Handful of Sorrel, and Half that 
Quantity of young Tops of Nettles; boil this til ic 


comes to a Pint anda Half, and then ftrain it lightly 


off through a Sieve; to ferve for two Mefies. It is - 


excellent to cleanfe and purify the Blood, and is nou- 
tifhing to weak Stomachs. 
5. Red Broth. , 

This is another of the medicinal Broths, but it is 
alfo a very agreeable one. 

Cut to Pieces a Neck of Veal, a Knuckle of Veal, 
and the lean End of a Neck of Mutton, put them 
into a Pot, and pour onthem fix Quarts of Water. . 

Add to this Agrimony, Dandelion, Strawberry 
Leaves, of each a double Handful, and of Grafs 
Roots picked and wafhed very clean a Quarter of a 
Pound, and a Pound of Purflain; boil all together 
till the Broth is very ftrong, then put in two Ources 
of Alkanet Root; let.it boil fome Time longer, and 
then ftrain it lightly off. © 


This Broth has no difagreeable Flavour, and it is » 


a Medicine of fo much Power that it is able to pre- 
vent a Dropfy or to cure the Jaundice, a good Mefs 
of it being eaten Morning, Afternoon, and Night. 


6. Snail Broth. 


With this, which is alfo a medicinel Broth, and 
very excellent in its Kind, we fhall clofe the prefenc 
Chapter; it is one of thofe Foods that may fave much 
Money to the Phyficians, and we fhould do wilely ro 
copy the Prattice of thefe who find it fo. 

Pick twenty Garden Snails out of their Shells, and 
pound them in a Marble Mortar; take the hinder Legs 
of thirty Frogs, pound them with the Snails, and put 
them into a Pot with three Quarts of Water and a little 
Salt; pare and flice very thin a Dozen fine Turnips, 

. and 


| 
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and flice alfo one large Leek, firit {tripping off the 
outer Skin; put thefe into the Pot, and add a double 
Handful of Pearl Barley, and twenty Grains of 
Saffron. 

Let all boil together till there is but a Quart left, 
run this through a Sieve without fqueezing, and let it 
be taken at two Mefies. 

It is a very agreeably-flavoured Broth, though it 
taftes weak. Many have recovered from the Begin- 
ning of Confumptions by this Broth alone. 


debi Aty beecbe, 
Of Gravies and Force-meat. 


ART. I. Chicken Gravy. 


ee a well-grown Fowl, but not an old one, 
let it be picked, drawn, and truffed for boiling, 
fill the Body with chopped Parfley, and beat it flat 
with gentle Blows of a Cleaver; break alfo the Leg 
Bones, but take Care that it hang together, after all 
this, cut fome lean Veal and fome Lamb into Slices, 
let there be as much of the two together as is about 
equal to the Weight of the Fowl. 

Lay the Fowl! in the Middle of the Stewpan, put 
this about the Sides and among the Meat, and be- 
tween that and the Fow! put a good Quantity of fplit 
Carrots, fliced Turnips, and one large Leek peeled 
and cut flanting into thin Slices. 

Cover the Pan when thefe are allin, and fet it over 
a very gentle Fire in a Stove. 

When it has fweated fome Time pour in a little 
boiling Water, and ftir it well about; duft in fome 
Pepper and Salt, and add three Blades of Mace 
whole; ftir it about again, and fet it again over 
the Fire. 

When it has been ftewing fome Time ftir it about, 
and pour in a little more boiling Water. 

Skim 


‘ 


270 The BRITISH HOUSEWIFE, 


Skim off the Fat, and keep it fcimmering a long 
Time over the Fire, then ftrain it off, preffing it very 
hard. 

This is a delicate, very rich, and very well-tafted 
Gravy, and ferves in many Made Dithes. 


2. Lorce-meat of Pigeons. 


Lay down four Pigeons to roatt, and when they are 
Half done take them up, fet them to cool, and when 
cold cut off the Flefh of the Breaft and toward the 
Rump; fhred and mince this, and throw it into a 
Marble Mortar; peel Half a Dozen frefh and middle- 
fized Mufhrooms, throw them after they are fhred 
fine into a Mortar to the Pigeons. 

Put fome Veal Suet into boiling Water for a few 
Minutes, then take it out, lay it to cool, and having 
picked out the Skins fhred that as fine as the other, 
and put it tothem; fcrape fome Bacon and put in, 
mince the Livers of four Fowls juft fcalded firft, and 
put that to the reft; then add Pepper and Salt, a 
minced Onion, four Spoonfuls of chopped Parfley, 
and one Spoonful of Sweet Bafil. 

Beat them all up together for fome Time, when 
they are well mixed put in a good Piece of Butter, 
and work it up to a Patfte. 

There is no Force-meat fuperior to this; it anfwers 
many ufeful Purpofes rolled up in long or round 


Pieces, it ferves for Made Difhes of many Kinds, and — 


it is of the greateft Service in Pigeon and other Pies 
to cover the Bottom. 


3. Lorce-meat of Eel. 
Chufe a Couple of fine filver-bellied Eels, boil them 


till they are near enough done for eating, then throw 
them into cold Water. | 
Broil a Pearch, and when it is near done lay it off 
to cool. 
Pick the Flefh from the Bones of thefe two Fifh, 
and mince it very {mall, 
, Mince 
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Mince the Liver of a Cod and add to them, then 
ftrew over them fome Pepper and Sale. 

Add to thefe fome Leaves of fweet Herbs picked 
from the Stalks, and fome fmall Onions minced, fome 
 {craped Bacon, a little Veal Suet, a few Crumbs of 
Bread, and a Piece of Butter. 

Put all into a Mortar, and beat it to a Pafte. 

This is a rich and elegant Force-meat; it ferves for 
Fifh Pies, and gives a great deal of Spirit to all the 
Made Difhes of Fith of whatever Kind. 


eb be te 
Of Made Difhes. 


AR}. I. A Terrine of Rumps and Chefuuts. 


HIUSE for this Purpofe Half a Dozen Rumps 

of Mutton, throw them into boiling Water, and 
when they are done a little lay them out to drain; curt 
fome Slices of Beef and Slices of Bacon, lay them 
interchangeably in a Pot, and ftrew over them fome 
Pepper and Leaves of fweet Herbs, add a Couple of 
Onions ftuck with four Cloves a-piece, and then put 
in the Rumps; lay over them fome more Veal and 
Bacon, and then add more of the Seafoning; pour 
over the whole a little hot Broth, and then put on the 
Lid of the Pot, fet it on a Stove, and put hot Coals 
round it and upon it; thus let it ftand an Hour anda 
Half, refrefhing the upper Fire feveral Times. 

When they are done take off the Pot, take the 
Rumps out, and fet them to drain. 

When they are drained and cooled ftrip off the 
Skins, and put them into a Stewpan with equal Parts 
of a rich Gravy and Cullis. 

Set this over a very flow Fire, and ftir it at Times. 

Put into a Pan tour Dozen of roafted Chefnuts 
peeled, pour on them fome rich Veal Gravy, cover 
the Pan, fer it on a Stove, and’ put Fire over it as 

well 
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well asunder; thus let the Chefnuts ftew three Quar- 
ters of an Hour. 

When all is ready take up the Rumps, and drain 
them, pour the Chefnuts with their Gravy into the | 
Difh, and place in the Rumps very carefully. 

This is a great deal of Trouble about a Difh that 
may feem to thofe who have not tafted it a very tri- 
fling one, but that is becaufe they have not tafted it. 
There is nothing retains the Flavour of good drefling 
equally to Mutton Rumps. 

A Terrine is to be made with Beef Rumps the fame 
Way, but itis not fo good, 


2. ATerrine of Veal Grifiles. 


Cut out a good Quantity of Veal Griftles from the 
Breaft, or any other Part, wafh them in two or three 
Waters, then fet them on a Sieve to drain; put fome 
Butter in a Stewpan, fet it over a flow Fire, let it 
melt, and then put in the Griftles, and with them an 
Onion fhred very fine, fome Pepper and Salt, fome 
Leaves of fweet Herbs, and a little Duft of Flour; 
tofs it up, and then pour in a little Gravy to moiften 
it, and let it ftew. 

Cut to Pieces three good Lettuces of the Cabbage 
or Imperial Kind, and put them in to ftew with the 
Griftles. 

When all this is done fkim off the Fat, and thicken 
the whole with fome Cullis and Effence of Gammon 
of Bacon; let it be well relifhed, and fend it up hot. 


3. Terrine of Chicken Wings. 

Lay down four Chickens to roaft, and when they 
are about a third Part done take them up, cut off the 
Wings as large as poffible, fcooping away a great Part 
of the Breaft with them, and ae them as broad and 

as low as they will rife. 

As foon as they are off fqueeze a little Orange Juice 
over the Infide, and duft on fome Pepper and Salt. 


Then 
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Then put into a fmall Pot fome Slices of Veal and 
Ham, feafon them with Pepper and a little bruifed 
Mace, and lay in the Chicken Wings, cover them 
with more of the Veal and Ham, and then fet the Por 
upon a Stove, put burning Coals over it and about it, 
and thus let ic ftand till the Wings are very well 
ftewed ; then make a Raggoo of frefh Mufhrooms in 
the Manner we have dire¢cted in a preceding Number; 
when this is ready and well relifhed take out the 
Wings, and lay them to drain, when they are drained 
of the Fat lay them handfemely in, and pour the 
Raggoo over them. 


4. Pigeons Surtout. 


Chufe four very flefhy and fine tame Pigeons, let 
them be drawn, picked, and truffed carefully. 

Then make a Force-meat thus: 

Mince the Livers of the Pigeons very fine, then 
mince fome boiled Ham, and fcrape fome Bacon; 
fhred fine fome Mufhrooms and Champignons, and 
flice very fine a Clove of Garlick, and Half a Spoon- 
ful of chopped Parfley, and about four young Onions 
minced ; mix all thefe together, and duft over them 
fome Pepper and Salt. 

Throw a Sweetbread of Veal into boiling Water for 
a few Minutes, then mince it fine, and add it to thefe 
Ingredients. 

Fill the Bodies of the Pigeons with this Force-meat, 
and tie them clofe up; lay over each Pigeon a large 
Cake of the Force-meat, and tie over that a Paper to 
keep it on. 

Thus roaft them, and while they are doing heat 
fome Effence of Ham, pour fome of this into the 
Difh, and lay the Pigeons handfomely in upon it. 

Another Way of dreffing Pigeons in Surtout is, to 
cover them when they are thus ftuffed with Pieces of 
Veal Jarded and ftewed in Gravy; thefe are called Fri- 
candoes; but the Way of covering them with the 
fame Force-meat is vaftly better, iteats fhort and deli- 
cate, and the Flavour of the Ham agrees with it. 

Ne, XXXY. M m Pee 
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5. A Raggoo of Sweetbreads the Italian Way. 


Chufe a Couple of fine Sweetbreads, wafh them in 
two or three Waters, then throw them into a Pan of 
boiling Water, and let them lie a few Minutes to 
blanch; then throw them into a Pan of cold Water 
juft pumped, and when they are cold wipe them dry. — 

Tie up fome Parfley and Winter Savoury ina Bunch, 
put this into a Stewpan with fome melted Bacon, and 
_ put inthe Sweetbreads, and a very little Gravy ,; add 
fome frefh Mufhrooms cut in Slices, and a little Pep- 
per and Salt, flour them, and fet them over a Stove; 
when they have ftewed fome Time add a little more 
Gravy, then fkim off the Fat, take out the Bunch of 
fweet Herbs, and add fome Cullis to thicken up the 
Liquor; take the Sweetbreads carefully out, lay them 
in a Difh, and then pour the Gravy overthem. Send 
them up, garnifhed with Slices of Lemon. 


O Te) AsP atk, 
Of Puddings. 
ART. I. Arich Potatoe Pudding. / 


YOIL two Pounds of fine Potatoes till they are 

thoroughly done, taking Care they do not break; 

take them up, and lay them ona Sieve to cool; peel 

them, puttle pure Pulp into a Mortar, and beat it to | 

a Math; add a Gill of Sack to foften it, and then 
drive it through a Sieve. 

Mele Half a Pound of frefh Butter, and mix it with 
this Pulp of the Potatoes. 

Break ten Eggs, beat up all the Yolks with three 
of the Whites, mix thefe with the Potatoes and Butter, 
and then add fix Ounces of the fineft Sugar in Powder, 
add laft of all another Gill of Sack, and Half a Pint 
of the richeft Cream, grate in a third Part of a Nut- 
meg, and then ftir all very well together that it may 
be perfectly mixed. | 

Muke 
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Make fome fine Puff Pafte, cover the Bottom of a 
Dith, and raife a Rim round the Sides, pour in this 
Mixture, and fend it to the Oven; let it be baked 
with a moderate Heat to a fine Brown. It is a very 
elegant baked Pudding. Some add Sweetmeats, and 
fome Currants, but they utterly deftroy the true Taite 
of the other Ingredients. 


2. Orange Pudding with Sweetmeats. 


This being a Pudding intended for a high and 
elegant Flavour, the Addition of Sweetmeats is as 
proper in it as it is improper in the other. 

Melt in the moft careful Manner Half a Pound of 
frefh Butter, break fixteen Eggs, beat up only the 
Yolks, and mix with them the melted Butter; put 
to this Half a’Pound of treble-refined Sugar beat to 
Powder and fifted, put in a little Rofe Water, and 
grate over it a third Part of a Nutmeg. 

Peel a large and fine Seville Orange very thin, tak- 
ing off only the fine yellow Rind without any of the 
White, beat this fine in a Marble Mortar, add to ita 
Spoonful of fine Sugar powdered, and beat it well 
again, this will tear it all to Pieces; then by Degrees 
bring in a little of the Mixture for the Pudding, and 
when it is well ground and blended with this take it 
out of the Mortar, and mix it with the whole; this 
Way the Peel will be mixed thoroughly with the Pud- 
ding, and there is no other. 

I never faw an Orange Pudding of this Kind but 
was fpoiled by the unequal mixing of the Peel, and 
rhat is owing entirely to their not mixing it this care- 
ful Way. | 

When all is thus ready make fome fine Pu Patte 
Cruft, cover the Bottom and Sides of a Dith of a pro- 
per Bignefs, raifea Rim round the Edge, and pour in 
the Pudding; then cut into fmall Pieces an Ounce of 
candied Citron Peel, and a fmall Lump of Guava 
Jelly, or in the Place of it candied Orange Peel may 
be ufed, ftrew thefe over the Top of the Pudding, 
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and then fend it to the Oven; let it be put into 2 
moderate Heat, and baked to a delicate Brown, then 
fend it up hot. 


3. A baked Oatmeal Pudding. 


Make a thick Oatmeal Hafty- Pudding in this Man- 
ner: Mix together a Pint of the fineft Oatmea! and 
three Pints of rich Cream, boil them together, ftirring 
it about at Times, and it will-be very thick ; pour in 
a Gill of Sack, grate in Half a Nutmeg, and take it 
off the Fire; then ftir in Half a Pound of freth Butter, 
and bruife a fingle Blade of Mace and put to it; 
break ten Eggs, beat up all the Yolks and four of the 
Whites, mix thefe with the reft, and then prepare a 
Cruft; cover the Bottom and Sides of a Difh, and 
raife a Rim round it, pour inthe Pudding, and fend 
it to be baked toa fine Brown. 


4. 4 boiled Oatmeal Pudding. 


Boil a Pint of Oatmeal in three Pints of Milk, and 
when it is thick like Hafty-Pudding take it off the Fire; 
wafh and pick a Pound of Currants, and put them 
between two Cloths to dry. 

Break feven Eggs, and beat up all the Yolks with 
four of the Whites; ftir in Half a Pound of Butter 
among the Hafty-Pudding, add a Glafs of white 
Wine to the beaten Eggs, and grate in a Quarter of 
a Nutmeg, then put them to the reft; then add the 
Plumbs, and ftir all well together, tie it up in a 
Cloth, and boil it well; then fend it up with plain 
melted Butter. 

5. A Quince Pudding. 

Chufe Half a Dozen Quinces that are moderately 
ripe, pare them, throw them into boiling Water, and 
let them ftand over the Fire to fcald a little. 

When they are foft take them off, let them cool, 
and then fcrape off as much of the foft and fine Part 
as will be fufficient for the Pudding, ftir into this : 

mMUuc 
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much fine Sugar powdered as will {weeten it very well, 
then add a little Cinnamon, and a Tea Spoonful of 
beaten Ginger; break four Eggs, and beat up only 
the Yolks, add to thefe a Pint of the richeft Cream, 
and mix thefe with the Quince and Sugar. 

Make a fine Puff Pafte Cruft, and having covered 
the Bottom and Sides of a Difh, and made a Rim 
round, put this in and fendit to be baked. Some only 
butter the Difh and pour it in, but the French Way 
is with a Cruft. 


Seid 9 5 og spore, iP 
OP Pres, 
ART. I. 4 fweet Veal Pie. 


IRST of all make a good Quantity of Seafoning 

thus: Mix fome bruifed Mace, a few Cloves, 

and a little grated Nutmeg, and add a good deal of 
Pepper and Salt. 

Cut fome fine Veal into thin Collops, and beat it a 
little with a Knife, then feafon it very thoroughly with 
this Seafoning, and lay it ready. 

Make fome very good Puff Pafte Cruft, and cover 
the Dith carefully with it; throw in firft Halfa Pound 
of {toned Raifins and Currants mixed together, ftrew 
over thefe a little fine Sugar in Powder, and then lay 
in the Veal; have ready fome Artichoke Bottoms 
freth boiled, and lay fome of them in among the Meat, 
and between and among thefe lay in fome Balls of 
Force-meat; any of the Kinds of Force-meat we have 
before directed to be made will do, but they are to be 
beat up with Sugar; roll fome round, others long, 
and cut other long Pieces into Slices; in this Manner 
they will fall in very well in the feveral Parts of 
the Pie. 

Shred fome candied Citron Peel, and mix in among 
the reft in feveral Places, and ftrew over it a Couple 
of Blades of Mace cut into four or five Pieces. 
| When 
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When all the Ingredients are thus in, put on the 
Top fome Butter, and then cover the Pie, and fend. 
it to the Oven. 

While it is baking get ready the following Caudle: 


| 
| 
| 


Mix the Yoiks of three new-laid Eggs in a Pint of | 


white Wine; fet this over the Fire, and ftir it one 
Way, 1t will thus grow pretty thick, then put to it 


as much of the fineft Loaf Sugar powdered as will | 


{weeten it tothe Palate; take it off the Fire, fqueeze 
in the Juice of one middling Lemon, and this will 
make it into a good Caudle. 

When the Pie comes home take off the Lid, and 
pour in this Caudle hot, clofe the Pie again, and fend 
it up to Table. 

Lamb may be ufed inftead of Veal, but the Pie will 
not be nearly fo good. Some are fond of it, and the 
firftt Invention of this Difh was for Lamb, but it is 
too fat, foft, and infipid; the Veal is every Way 
preferable. 


2. An Olive Pie of Veal. 


Cut out about three Pounds and a Half of Fillet of 
Veal into thin Collops, beat thefe fightly, then cut 
and gafh them with a Knife, and feafon them very 
well with Pepper and Salt, a little Mace, -and a 
Couple of Cloves, 

Then break Half a Dozen Eggs, and beat up the 
Yolks; tie together four Goufe- Wing Feathers, and 
make them into a Kind of Brufh, dip this into the 
beaten Eee, and rub this over the feafoned Collops 
till they be well fpread over with the Egg. 

Shred {mall fome Leaves of Sweet Herbs and fome 
Leaves of Parfley, and add to thefe a Quarter of a 
Pound of Beef Suet fhred, two Dozen of parboiled 
Oifters chopped fmall; and the Yolks of ten Eggs 
boiled hard and minced; feafon this alfo with Pepper 
and Salt, and ftrew it over the Collops, covering them 
as thick as poffible with it. | 


- Take 
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Take the Collops in Hand one by one, roll them 
up into a fmall oblong Ball, and as they are rolled lay 
them into a Difh covered on the Infide with a Difh, 
let another Perfon hold them one by one in their Places 
as they are put in, and thus they will keep in Shape 
and in their Places; their Shape is that from whence 
they are named, for when thus rolled up they are fup- 
poted to refemble Olives. 

When they are all in there will be a great deal of 
the Seafoning fallen off in rolling them up, gather 
this into a Heap. 

Cut to Pieces four frefh-boiled Artichoke Bottoms, 
and lay them in here and there among the Olives of 
Veal, then ftrew over the whole a very little Pepper, 
and afterwards fpread evenly over the whole the Sea- 
foning gathered together for that Purpofe. 

Put a good Quantity of frefh Butter over the Top 
of thefe, and then put on the Lid of the Pie, and 
fend it to an Oven to be carefully and thoroughly 
baked. 

While it is at the Oven chop an Anchovy very 
fine, and diffolve it in a Pint of the richeft Gravy ; 
when the Pie comes home take off the Top Cruft, 
pour in this Gravy, and then put it on again, and 
fend it up. . 


a7 aT ort, 


Make fome very fine Puff Pafte Cruft, as we have 
before direéted, and with this cover the Bottom and 
Sides of a Difh, raifing a Rim round the Top. 

Make a particular Force-meat for the Tort thus: 
Shred two Pounds of Veal Suet very fmall, and then 
pound it ina Marble Mortar; add to it fome Pepper 
and Salt, a little grated Lemon Peel, fome Mace 
fhred, and a Quarter of a Nutmeg grated; add fome 
Leaves of Thyme and Pot Marjoram chopped, and 
beat all this well together; add the Yolks of three 
Egos, and the Crumb of a Penny Loaf grated as fine 
as poffible ; beat all very well together again, and 

then 
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then take it out of the Mortar, dividing the Mafs into 
two Parts; cover the Bottom and Sides of the Difh 
with one of thefe two Parts, and roll the other into 
Balls, fome long and fome round. 

Chufe three good Veal Sweetbreads, cut each into 
four regular Pieces, and lay them at a Diftance in 
the Pie. 

Split two Pairs of Lambs Stones, and lay them 
among the Sweetbreads alfo at Diftances, then put in 
fome of the Force-meat Balls among them, lay in next 
a Dozen Cocks Combs; they muft be the real Combs, 
not the Shapes of them cut in Tripe, as fome do at 
this: Time; fhred Half a Dozen fine frefh Mufhrooms 
Jay themin among the reft, and add Half an Ounce 
of Truffles, and an Ounce of Morels. 

Cut four Artichoke Bottoms frefh boiled into {mall 
Pieces and throw them in, then add two Dozen 
blanched Oifters, and the Tail Part of a good Lob- 
fter cut out into thin Slices; put all thefe in among 
the reft, then lay in the Remainder of the Force-meat 
Balls, and add two Spoonfuls of pickled Button 
Mufhrooms; when all is in pour in fome weak Gravy, 
and fhake over a little Pepper and Salt, cover it with 
the Cruft, and fend it to be baked. It is a very fine 
Mixture, and pleafes almoft every Palate. 


CHAP. XIII. 
Of Side and Small Difbes, 


ART. I. Palates of Beef raggoo'd. 


OIL fome Palates of Beef, and when they are 

pretty well done take them off, let them cool a 
little, then peel off the Skin, clean them perfectly 
well, and cut them out into thin Slices. 

Set on a Stewpan with fome frefh Mufhrooms peeled 
and cleaned, and cut into fmall Shreads, and a Bundle 
of {weet Herbs in a little melted Bacon; put to thefe 
the fliced Palates. 

Let 
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Let them ftand a little thus over the Fire, and then 
moiften them with a little Gravy, add Pepper and Salt 
by Way of Seafoning, throw in alfo a Blade of Mace, 
and let the whole do for fome Time over a flow Fire. 

When the Palates and the reft are well done take 
out the fweet Herbs, fkim off the Fat, and thicken 
it up with fome rich Cullis. Send it up hot. 


2. Sweetbread with Orange. 


Chufe the largeft and fineft Sweetbread you can get, 
eafh it véry lightly in two or three Places, then lard 
it with fine Bacon pretty thick, when this is done 
fqueeze a Seville Orange carefully over it, that fome of 
the Juice may get into the Gafhes, duft on fome Pepper 
and Salt, tie it to a Spit, and let it be carefully and 
thoroughly roafted. 

When the Sweetbread is near done mix in a fmall 
Saucepan fome rich Cullis, and a little Effence of 
Ham, take up the Sweetbread, fqueeze another 
Orange over it, then pour over that the Cullis and 
Effence, and ferve it up hot, garnifhed with fome 
Pieces of Seville Orange. 


3. Ducks Tongues. 


This is one of thofe Difhes which Caprice and Fancy 
have brought into Fafhion, but as it is fometimes de- 
manded, and is always a favourite Difh, we fhall not 
leave the Cook uninformed how to do it. 

Get a Parcel of Ducks and Geefe Tongues, about 
four Dozen will do for a moderate Difh, pick them 
clean, wath them in two or three Waters, and then 
throw them into a a Saucepan of boiling Water, and 
Jet them fceald a little. 

Set on a Stewpan with fome thin Slices of fat Bacon,’ 
fet itover a gentle Fire, and lay inthe Tongues, put 
in alfo fome Onions cut in Slices, and fome Leaves of 
Sweet Bafil, feafon this with Pepper and Salt, and add 
fome Slices of Lemon. 
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When all this is laid in put over it fome more 
Slices of Bacon, then pour in a very little Gravy, and 
let all ftew fome Time together; then fet them off 
the Fire. 

Take the Tongues carefully out, and fet them to 
drain from the Fat. 

Tu the mean Time heat together fome Cullis of Veal 
and Pigeons, and fome Effence of Ham; when thefe 
are well heated, and the Tongues are drained, put 
them into the Saucepan, fqueeze in a very little Le- 
mon Juice, and whenall is hot together pour it into a 
Dith, and ferve it up. 


4. A Raggoo of Cocks Combs. 


Get two Dozen of Cocks Combs, wafh them, pick 
them, and fcald them in Water with a little Butter, 
Flour, Salt, a Slice of Bacon, and a Couple of Slices 
of Lemon; when they are thus fcalded they will be 
very fine and well-looking. 

Shred fome fine, frefh, and well-cleaned Muth- 
rooms, put them into a Stewpan, and pour in a little 
Gravy; put to thefe a Bunch of fweet Herbs, and a 
Couple of young Onions. 

Let this all ftew together for fome Time, then take 
out the Herbs and the Onions, put in the Cocks 
Combs, and add a little Cullis to thicken and enrich 
it; duft in a little Pepper and Salt, and let it ftew till 
it is all well mixed and well feafoned, then pour it out 
into a Difh, and fend it up garnifhed with Slices of | 
Seville Orange. 


5. A Rasggoo of Cocks Kidneys. 


Get a Quantity of Cocks Kidneys and of Pullets 
Eges taken out of the Body of the Fowl when they 
are one third Part of their Bignefs. 

Throw thefe together into fome fcalding Water, 
and when they have lain a little while to blanch take 
them out, and throw them into fome frefh-pumped 
Water; let on a Stewpan with fome Veal Gravy, put 

in 
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ina good Quantity of frefh Mufhrooms peeled, gilled, 
and fhred fmall, add a Bunch of fweet Herbs, and 
fome Pepper and Salt, with a Couple of Blades of 
Mace; when thefe have been once boiled up put in the 
Kidneys, and let them ftew for fome Time. 

After this take off the Fat, and take out the Bunch 
of Herbs, then put in the Eggs, and let the whole 
ftew fome Time longer. 

When it is well tafted, and done enough, put in 
fome Cullis, and thicken it up; then pour it hot into 
a Dith, and ferve it up with chopped Pullets Kggs 
for Garnifh. 


6. Fried Lambs Stones. 


Take three Pair of Lambs Stones, cut them in fix 
Pieces each, and take off the Skin, ftrew over them 
fome Bafket Salt, and after that wipe them dry. 

Set on a Pan with fome Hog’s Lard, when it is 
very hot flour the Lambs Stones and put them in; 
let them be done very brown and crifp: Serve them 
up with fome Gravy in a Sauce-boat, and garnifhed 
with Pieces of Orange cut in Squares. 


7. A Mufbroom Loaf. 


This, though called after the Mufhrooms, is rather 
a Partridge Difh. It is made thus; 

Have a fmall Loaf baked purpofely with a thin 
Cruft, and not too hard. 

When it is cold cut a Piece of the Bottom Cruft 
out in a careful Manner fo that it may fill the Hole 
again, fcoop out the Crumb of the Loaf at the Hole, 
and fet it ready. 

This done half roaft a Brace of Partridges, and then 
cut off the Flefh, hafh it, and put the Hath into the 
Loaf, cover the Hole with the Piece of Cruft, and 
tie it round with Packthread to keep it together. 

Set on a Stewpan with a good deal of Hog’s Lard, 
fet in a Bowl] a Pint of rich Cream, put the Loaf into 
the Cream, and turn it feveral Times about in it; 
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then when it is well foaked and covered with the 
Cream put it into the Lard, and fry it to a fine 
Brown. | 

Set on a Stewpan with fome Effence of Ham, put 
into it a good Quantity of frefh Mufhrooms peeled 
and cleaned; let them ftew till the Mufhrooms are 
done enough, then thicken up the Sauce with fome 
rich Cullis, and when it is thus ready put in the Loaf, 
turn it two or three Times about, and then take it 
out, lay it in a Difh, pour the Raggoo of Mufh- 
rooms over it, and fend it up hot. 


8. Mujfbroom Crufts. 


This is a Difh fomewhat of the Nature of the for- 
mer, but not fo expenfive. Cut off fome Crufts of 
a fmall Loaf that has been well rafped, rub them 
with frefh Butter, and let them be coloured before 
the Fire. 

Make a Rageoo of Mufhrooms in the fame Manner 
as the laft deicribed, then lay the Crufts handfomely 
in a Difh, and pour the Raggoo hot over them. 


9. Bacon Toafts. 


! 


Cut fome good Bacon, Fat and Lean together, into 
Dice or fmall fquare Pieces, fet them on in a Saucepan 
of Water, boil them alittle, then pour them out into 
a Sieve, and let them drain. . 

Cut a Slice or two of Ham into {mall Dice, fet on 
a Stewpan with fome melted Bacon, and let this diced 
Ham foak in it over a very gentle Fire for fome 
Time; then add fome fhred Parfley, and a good 
Handful of large Mufhrooms gilled, peeled, and cut 
in the fame Manner into Dice, duft a little Flour over 
this, and add fome Chibol fliced ; when it has ftood 
a little pour in a {mall Quantity of Gravy to moiften 
it, then put in the Bacon, and let it flew again over a 
very gentle Fire; when it is all done enqugh remove it 
from the Stove, and {queeze in Half a Lemon; then 
fet it by to be cold. 
Make 
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Make Half a Dozen Toafts as long as one’s Hand, 
and as broad as three Fingers. 

Break Half a Dozen Eggs,- and beat up all the 
Yolks; when the Toafts are ready cover them with 
the Ingredients, rub them over with the Egg, and 
fry them in a good Quantity of Hog’s Lard to a 
fine Brown. 


10. A Raggoo of foft Roes. 


This is accounted a very elegant Difh. Get fame 
foft Roes of Carp, about Half a Dozen will be 
enough for a Difh; fet on fome Water, and when it 
is {calding hot drop in the Roes; when they are fcalded 
take them out, and Jay them upon a Sieve to drain. 

Set on a Stewpan with fome melted Bacon, and put 
in fome Mufhrooms peeled, gilled, and cut fmall, fet 
thefe over a very gentle Heat, and let them ftew fome 
Time; put in a Bunch of fweet Herbs, and foine Salt 
and Pepper. 

When it has done a little moiften it with fome Gravy, 
and {tew it longer over a flow Fire, then fkim off the 
Fat, and add fome rich Cullis to thicken the Sauce ; 
When all is ready put in the Roes, and when they are 
done a little lay them in the Difh, and pour the Rag- 
goo over them, 


11. To roaf a Piece of Sturgeon. 


What we intend here is a fmall Piece of Sturgeon, 
which is to be done in a very elegant Manner. 

Chufe a very handfome {quare Piece of frefh Stur- 
geon; chufe alfo a fine Eel, and pick out three or 
four choice Anchovies; {kin the Fel, and cut out its 
_ Fleth into thin regular Slices, cut the Anchovies alfo 
into thin Slices as even as may be, and with thefe lard 
the Sturgeon, ufing interchangeably a Piece of An- 
chovy and a Piece of Eel. 

Shred fome {weet Herbs and a little Chibol, add to 
thefe a Spoonful of chopped Parfley, and as much 
Pepper and Salt as will make the whole into a very 

, | good 


286 The BRITISH HOUSEWIFE. 


good Seafoning ; mix this all together, and feafon the 
Sturgeon thick with it, fpit the Sturgeon, and then 
mix for the bafting of it a Pint of Wine, a Quarter of 
a Pound of melted Butter, and fome Pepper and Salts 
{tir and mix all thefe, and with them bafte the Stur- 
geon as itisroafting, Whenit is done fend it up with 
a rich Gravy Sauce. 


12. A Raggoo of Mufbrovms the Italian Way. 

Chufe for this Purpofe fome frefh gathered Muth- 
rooms, from the Fields, fuch as are of a middling 
Growth ; take out the Gills, peel them, and cut every 
one into four Quarters; put them into a Stewpan 
with four Spoonfuls of Oil, and fquceze in a Lemon 5 
ftir all well together, and fet them over the Fire ; 
tofs them up, and when they are pretty well ,done, 
pour in fome Effence of Ham, and a Glafs of fweet 
Wine; add at the fame Time a Couple of Cloves of 
Garlick whole. 

When thefe have mixed and ftewed a little toge- 
ther, take out the Garlick, and fkim off the Fat; 
then fry fome Slices of Bread, put them in, and let 
the whole do a little longer. When the Bread is a 
little foaked, pour all into a Difh and ferve it up. 


13. Mufbrooms with white Sauce. 

Gather fome fimall mild Mufhrooms, fuch as are 
juft beginning to open from the Button are fitteft for 
this Purpofe; pick them, clean them every Way 
perfectly well, and then throw them into a Bowl of 
Pump Water that has a little Salt in it; ftir them 
abour, pour off the Water, pump more upon them, 
and then ftir them about again ; pour this off through 
a Sieve, and fpread the Mufhrooms to dry: Set ona 
Stewpan with a Piece of Butter, and a Bunch of 
Sweet Herbs. When the Mufhrooms are dried, put 
them in, and let the whole have a few Tofles to- 
gether. 

After this take out the Bunch of Herbs, drudge. 
fome Flour upon the Mufhrooms as they lay in the 

Pan, 
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Pan, and then put ina little Gravy to moiften them ; 
feafon the whole with Pepper and Salt, and let them 
{cimmer a confiderable Time. 

Break four Eggs, and beat up the Yolks; grate 
in a little Nutmeg, and add a Quarter of a Pint of 
Cream, put this into the Raggoo, put fome Crufts in 
a Difh, and pour it in hot. 


14.  Lobfter on a Napkin. 

This is nothing more than a cold Lobfter fent up 
plain, but the Method of doing it prettily is a great 
Article; it is very eafy when once named, and the 
commoneft Servant will we hope remember it, Bu 
the Lobfter alive, and fee it be one that is full of 
Motion; when they move poorly, they have been 
kept alive till they are fpent. 

Set on a Pot of Water with a Handful of Bay Salt, 
put in the Lobfter and boil it Half an Hour very 
brifkly ; this Time will very well do it. Then take 
it out and fet it by to cool. 

When cold break off the fmall Claws, and throw 
them away: Break off alfo the great ones, and crack 
them carefully in every Joint, fo that they may not 
be fhattered to Pieces, and yet may come to Pieces 
eafily ; cut the Lobfter in two down the Middle, and 
take out the Gut. 

Lay a folded Napkin in a fmall Difh, and lay upon 
it a good deal of Parfley; lay the Lobfter handfomely 
upon this, and place the broken Claws about it. 


15.  Raggoo of Osfters with Mufbrooms. 

Open a Pint of Oifters, fet them over the Fire in 
their own Liquor, and keep them hot for fome Time 
without boiling; then take them out, take off the 
Heads and fet them in a Difh; peel and pick a Dozen 
and a Half of good well grown Mufhrooms, cut them 
into Pieces not too {mall, and fet them on ina Stew- 
pan; let them do a little thus, and then put in fome 
good rich Cullis: When this is well done and pro- 
peily 


288 The BRITISH HOUSEWIFE. 


perly feafoned, heat the Oifters for fome Time in it, 
but take Care they donot boil. Then difh it up, gar- 
nifhed with Pieces of Oitters. | 


16. Broiled Oifters. 


- Chufe large Rock Oifters, open them, take off the 
upper Shell, and loofen them from the under one, 
then put into each half a Spoonful of chopped Parfley, 
a Piece of Butter and fome Pepper; mix thefe among 
the Liquor, and get fome of them under the Oifter 
in the Shell; then ftrew on a little grated Bread, broil 
them, and fend them up without any Sauce in the 
Shells. 
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ART. L. Cream with Ice for Fruit. 


BB acy fix Eggs and beat up the Yolks, put 
them into a Stewpan with two Spoonfuls of fine 
Flour, and add a little very thick and rich Cream ; 
ftir thefe about, and put in fome Sugar, a little Salt, 
a broken Stick of Cinnamon, and fome grated Le- 
mon-peel. 

Boil all this gently together that it may keep thin, 
then ftrain it through a Sieve, and fet it to cool. 

Then beat up the Whites of five Eggs, and mix 
the other Ingredients being cold with them; put 
the whole into a Number of fmall Tin Boxes, and 
put them into Ice mixed with a good deal of Salt. 

Put ‘into another Box Half a Dozen preferved 
Apricots in the fame Way, half fugared, with Tce 
as before: Or in the Seafon ripe Apricots and 
Sugar, or Strawberries, Rafberries, or any other may 
be uled. 

While 
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While the Cream and the Fruit are in the Ice, make 
fome fine Puff-pafte Cruft, and line a Dith; raife a 
handfome Rim of the fame round it, bake it toa 
proper Colour and Firmnefs ; then let it be thoroughly 
cold, and put in the Cream: At the Top of this put 
the Fruit, and ferve it up. 


2. Plain Cuftards. 


Sweeten a Quart of new Milk to the Palate, and 
grate in Half a Nutmeg. 

Break ten Eggs, and beat up in a large Bowl 
all the Yolks and four of the Whites, ftir thefe very 
well into the Milk, and add a Spoonful of Rofe and 
half a Spoonful of Orange-Flower- Water. 

Pour the whole either into a deep China Difh, or 
into feparate China Bafons, and put it into a moderate 
Oven. 

Set a Parcel of the Cups of plain Cuftard in a Stew- 
pan, and pour boiling Water in till it reaches half 
Way up the Cups; then let it boil fome Time gently, 
taking great Care none gets into the Cups. 

This makes a Kind of plain cheap Cuftards, and 
for their Kind very good. 


3. Rich Cuftards. 

Set on a Pint of the richeft Cream that can be got, 
with two Blades of Mace, and a Stick of Cinnamon, 
let it boil till it have got the Flavour of the Spice 
perfectly. 

Break four Eggs, beat up all the Yolks with half 
the Whites; add to this fome Sugar, a little Rafe 
and Orange-Flower-Water, and a Glafs of fome 
rich fweet Wine. 

When the Cream is cold take out the Spice, and 
mix with thefe Ingredients, then pour it into little 
Cups and bake it. 


4. Plain Cheefecakes. 


Take a Pint of rich Cream, warm it, and put it 
into a very large China Bowl, pour to it five Quarts 
N°, XXXY, Oo of 
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of Milk warm from the Cow; ftir all together to 
mix the Cream well with the Milk, and then put in 
fome Rennet to turn it; ftir it about, and when it is 
properly curdled, put the Curd into a Linnen Bag, 
and let the Whey all drain off without fqueezing. 

Blanch Half a Pound of Sweet Almonds, and beat 
them to a Pafte with a little Sugar. 

Put them out of the Mortar, and put in the Curd; 
beat this in the fame Manner toa Mafh, and then put 
the Almonds to it; mix them very well together. 

Powder Half a Pound of Maccaroons very fine, 
and add thefe to the reft, and beat up the Yolks of 
nine Eggs, and add them alfo. 

Grate in three Quarters of a Nutmeg, and ftir all 
well together. | 
_ Diffolve a Couple of perfumed Plumbs in fome 
Orange-Flower-Water, and put in this; then add 
Half a Pound of treble-refined Sugar beat to Pow- 
der; then melt a Pound and Quarter of fine frefh 
Butter, ftir this well in, and fee all be thoroughly 
mixed: Add Half a Pound of Currants wafhed, 
picked, and plumbed in warm Milk. Set this by. 

Then make fome good Puff-pafte Cruft, and fafhion 
it to your Pleafure; pour in the Mixture in fuch 
Quantity that will nearly fill it, and let them be care- 
tully baked, 


5. Saffron Cheefecakes. 


Put into a Gill of Sack a Quarter of an Ounce of 
Saffron ; let it ftand four and twenty Hours, fre- 
quently fhaking it; then make Cheefcakes according 
to the foregoing Receipt, and put in as much of 
this Tincture of Saffron, as will give the Matter a 
fine Yellow Colour. 

This is a very agreeable Addition ; the Saffron not 
only gives a good Colour, but an agreeable Flavour. 


6. Lemon Cheefecakes. 


Chufe two very fine Lemons, and peel them thin ; 
eut the Peel to Shreds, and then put it into a Marble 
Mortar ; 
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Mortar; beat it very weil with a Quarter of a Pound 
of fine Sugar pounded: Add to this the Yolks of fix 
Eggs, and Half a Pound of frefh Better, pound all 
thefe very thoroughly together, and grate in a fmall 
Quantity of Nutmeg. Then when they are well 
mixed, make a rich Puff-Patte, and put fome of it 
into Patty Pans: Fill thefe half full of the Cheefe- 
cake Materials, and let them be moderately baked; 
they are a very excellent Kind. 


>. To make Blanc Manger the true Way. 


Take two Calves Feet and a fine Fowl; bone the 
Feet, open the Fowl] behind after it is drawn, and 
take out the Remainder of the Entrails that are near 
the back Bone; then put the Feet and Fowl into a 
Pan, and pump a good deal of Water upon them: 
This done, ftir them about, wafh them well, and 
then throw away the Water; repeat this with three 
or four frefh Waters, and then fet on a Pot of boil- 
ing Water, and throw them both in. 

Let them fie a little while to blanch; then take 
them out of the boiling Water, and put them into 
cold again. 

After this put them into a Pot with five Pints of 
Water, fet them over a flow Fire, and let them boil 
gently till there is not more than a Quart of the 
Liquor left. 

Then put a little of the Broth on a Plate, let it 
cool and it will turn to a Jelly. 

This fhould be of a good firm Confiftence: If it 
be too foft when thoroughly cold, let the Ingredients 
boil longer, if it be too hard, put in a little boiling 
Water to lower it. 

When this is of a right Strength, ftrain it through 
a Napkin into a Stewpan, and when it has ftood a 
little take off the Fat. 

Blanch Half a Pound of Sweet Almonds, pound 
them toa Pafte in a Marble Mortar, and add by De- 
erces a little Milk. 

O02 Put 
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Put into the Broth a little Sugar, a Stick of 
Cinnamon, and fqueeze in fome Zeft of Lemon-peel, 
but no Piece of the Lemon; fet it on a Stove, and 
keep it hot a little while, then {train it, and by De- 
grees mix it with the pounded Almonds. 

This done ftrain the whole through a Napkin, 
put a Sheet of clean Paper over it to take off the Fat 
that may {till remain on it, and put in it a very fmall 
Quantity of Orange-Flower-Water; put the whole 
into a Difh to jelly, and ferve it up cold. 

This is the true Method of making Blanc Manger : 
There are many eafier but all inferior, Some leave 
out the Fowl, and fome put in Ifinglafs ; but thefe 
are only Methods of faving a Part of the Price, or a 
Part of the Trouble, and it is always the worfe. 
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Of Pickling and Preferving. 


ART. I. Yo Pickle White Plumbs. 


HiUSE fome of the largeft Plumbs now in Sea- 

-A fon, and gather them when they are at their 

full Growth, and before they turn to Ripenefs : Keep 

the Stalks on, and take Care they are all perfect and 

entire, neither pecked nor bruifed before they are 

gathered, nor hurt any Way in the gathering or hand- 
ling, afterwards. 

Put into an earthen Pan a Quantity of Pump Wa- 
ter, and diffolve in it Bay Salt till the Brine is ftrong 
enough to bear an Eggo, then put in the Plumbs, 
turn them gently about once or twice, and then lay a 
Piece of Board over them to keep them under the 
Water. — 

Thus let them remain three Days, and then take 
them out, lay them upon a Napkin asd let pe aa 

icf 
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When they are pretty well dried of themfelves, 
wipe them carefully with a fine Cloth, and lay them 
in a Glafs or Jar; pour upon them as much diftilled 
Vinegar as will cover them, and let them lie four 
Days. 

Then pour off the Vinegar, and have fome of the 
beft white Wine Vinegar not diftilled ready: Put the 
Plumbs into the Jar again, or into another; and as 
you lay them in, put in Cloves, Mace, Nutmeg, 
and Cinnamon: broke to Pieces in good Quantity, 
then put in more Plumbs, and thus till the Jar is 
full; pour in Vinegar to the Top, and tie them down, 
firtt with a wet Bladder, and then with Leather. 
They will be fit to eat in about fix Weeks. 


2. To Pickle Barberries. 


Mix together a Quart and Half a Pint of Vinegar, 
a Quart of Water, a Pound of Loaf Sugar, and 
fix Ounces of Bafket Salt. Put in as many Barberries 
as will eafily lie in it, and fet ic on the Fire; let it 
boil gently, and when it has done fo fome Time, take 
it off: Skim it frequently as any Thing rifes; then 
let it ftand to be perfectly cold. 

Strain it after this without fqueezing, and it will 
be of a beautiful bright red Colour, and clear as 
Wine. Throw away the Barberries that were boiled 
in this, and gather others for pickling. 

Let thefe laft be the fineft and foundeft that can be; 
let them be gathered juft as they are ripening, and 
keep only the entire Bunches: Lay thefe a few Mi- 
nutes in fome diftilled Vinegar, and fhake them as 
they are taken out, lay them carefully in a Jar, and 
pour upon them the clear Liquor of the Pickle ; add 
nothing to this, and when it is all in cover up the 
Jar or Glafs; they will be fit for Ufe in two Months. 


3. To Pickle Currants. 


Prefs out the Juice of fome fine and fully ripened 
Currants; add to a Pint of this a Pint and Half of 
white 
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white Wine Vinegar, Half a Pound of Loaf Sugar, 
a Quarter of a Pound of Bafket Salt, and one Dram 
of Galangal Root fliced. 

Set this over a gentle Fire and let it boil; fkim it 
as it throws up any Thing, and afterwards run it 
through a Flannel Bag three or four Times. 

Gather fome fine ripe red Currants, and let them 
be whole Bunches; lay thefe carefully in a Jar, and 
lay among them here and there a Slice of Ginger. 

Pour the pickle upon them, and tie them down 
clofe : They will be fit for Ufe in two Months ; and 
are a very pretty looking, and very agreeable Pickle. 


4. To preferve Damfons. 

Gather fome ripe Damfons, put them in fome 
Water over a gentle Fire, and let them boil fome 
Time till they are broke; then fqueeze out the Wa- 
ter with their Juice, and fet it by to cool. Gather 
fome more Damfons, and pick only the good ones, 
and fuch as are juft ripened, without being either 
hard or mellow. 

Weigh thefe picked Damfons, and weigh as much 
fingle-refined Sugar as thereare Damfons. Put about 
a third Part of this Sugar into the Liquor juft pre- 
pared, and fet it over the Fire, let it boil up gently, 
and fkim it two or three Times; then {train it. 
through a Flannel Bag, it will be a thin Syrup of 
Damfons. 

Set it on the Fire again, and fet the Damfons in 
Readinefs: As foon as it fcimmers put them in, let 
them boil up two Minutes, and then put them by 
to cool, covering them clofe up. 

When they are cold turn them once or twice about 
in the Syrup, and fet them on again; let them be 
once well heated, and then pour them out into a 
Bafon. 

Powder the two Thirds of the Sugar that was left, 
and fprinkle it carefully over the Damfons, then pour 
the hot Liquor over them; cover them up, and let 
them ftand till the next Day. 

Then 
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Then put them into a Preferving-pan, and boil 
them well up. 

Then fet them by to be cold; put the Damfons into 
Pots, and boil up the Liquor till it jellies, and pour 
it over them: When it has ftood to be nearly cold, 
then paper them up, and they will continue fine 
during the Seafon. | 


5. To preferve Peaches in Brandy. 

Chufe fome .fine Peaches jutt ripe, and not too 
mellow, nor in any Part bruifed. Rub them a little 
to get off the Dawn, but fee it be not too hard, nor 
that they be fqueezed in handling. 

Set on a Kettle of Water, and when it boils, care- 
fully drop in the Peaches; as foon as they are in, fet 
off the Kettle, and let the Water cool a little; then 
take out the Peaches, fpread fome Napkins over two 
or three large Hair Sieves, and lay the Peaches upon 
them to drain. 

When they are dry, lay them carefully in wide- 
mouthed Bottles; to every Dozen of Peaches, put 
Half a Pound of Sugar. This muft be powdered and 
clarified ; then fill up the Bottles with Brandy, and 
{top them carefully with a large Cork, tying it down 
with a Bladder, and afterwards with Leather. They 
will be fit to ufe in about a Month, and they will 
keep the whole Year. 
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See ey Ce aes I 
Of Liquors. 


ART. I. Zo make Damfon Wine. 


ATHER a large Quantity of Damfons when 

they are full ripe; prefs them through a Hair 

Bag to get out the Juice, and let it ftand an Hour or 
two to fettle, 

Pour 
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Pour it off from the foul Matter at the Bottom, 
and to every Gallon of the Juice put two Pounds 
and a Half of Sugar beat fine; ftir all this well toge- 
ther, and put it into a Veffel which mutt be filled 
up to the Top. 

Let it be lightly covered till it has done forment- 
ing, which will be known by the Noife ceafing : Then 
{top it clofe down, and keep it four Months in the 
Cafk ; after that Time bottle it off, and it willina 
little Time be fit for drinking, and will become an 
excellent and well-tafted Wine. 


2. Io make Quince Wine. 

Gather a Score of large fine and perfeétly ripe 
Qunces, wipe them clean, then grate down all the 
pulpy Part, Skin and all, with a large Tin Grater or 
Rafp. 

Set on four Quarts of Water to boil, throw away 
the Cores of the Quinces, and put the fine grated 
Part into this Water when it boils; keep the whole 
boiling gently a Quarter of an Hour. 

Powder two Pounds of double-refined Sugar, and 
put it into a large earthen Pan; pour the Liquor 
Quince and all upon this. 

Chufe a Couple of fine Lemons, peel them very 
thin, and put in the Peel; fqueeze the Juice out of 
the Lemons, {train it through a Sieve, and add this 
to the Liquor, and ftir it about till it is cold; then 
toaft a Piece of Bread to a fine Brown; rub a little 
Yeaft upon both Sides of the Toaft, and let it be put 
into the Liquor. | 

Cover it up clofe with a Cloth three or four Doubles, 
and a Board over it: Let it thus ftand four and twenty 
Hours; then uncover it, take out the Toafts and the 
Lemon-peel, and then pour the whole through a coarfe 
Cloth, wring the Remainder hard to get out all the 
Juice, put it up into a Cafk, and let it ftand three 
Months ; the Cafk muft be juft of a proper Size to 
hold it, and it muft ftand lightly covered at firft, but 
be well ftopped down after it has done working. ra 
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Then when it has {tood the three Months bottle it» 
and it will be a pleafant and well-bodied Wine. 


3. To brew Shropfhire Beer, 


Chufe for this Brewing a fine well dried pale Male, 
and ufe foft Water; as for Hops be careful in the 
Choice of them, let them be the beft Kentifh Kind 
carefully dried, and don’t fcruple a Price for them. 
The Ingredients being thus chofen, the Brewing is to 
be preformed in,the following Manner : | 

Boil the Water very well with a little Bran; then 
put a Bufhel of ground Malt into a Tub, and pour 
upon it the Water boiling hot ; then get in the reft of 
the Malt, and ftir it till all the Quantity is well wetted, 
after all the Malt is well wetted, lift it into the Math- 
Tun, and let it ftand three or four Hours. 

As to the Quantity of Malt, that is to be allowed 
according to the intended Strength of the Beer, and 
is an Article we have explained in a former Part of the 
Work, to which we refer; as alfo for the general. 
Method of Brewing. y, 

That we have delivered at large, and therefore need 
not to repeat it, we only mention here the Particula~ 
rities which are to be obferved for brewing this par- 
ticular Kind of Drink. 

When it is to run off, let it go in a fine {mall 
Stream, and fprinkle the Top of the Mafh once in 
three or four Minutes with hot Water. 

This is an excellent Method of working, becaufe 
it does not difturb the Sediment, and it will make 
the Beer of what Degree of Strength the Brewer 
pleafes. 

From the Coolers it is to be let itto the working 
Vat; and from thence by the common Courfe of 
brewing, it is to get into the Vedicl. 


4. To make Elder Beer with Ginger. 


Gather a Quantity of Elderberries when they are 
full ripe, pick the Berries clean from the Stalks, and 
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meafure a Bufhel of them; put thefe into a Hogef- 
head of the ftrongeft Wort, and boil it up for fome 
Minutes. | 3 

After this ftrain it off, and when cold, work the 
Liguor, not in an open Tub’or Tun, but in the 
Hogfhead. Adda Pound of Ginger whole, and let 
it ftand about ten Months in the Cafk ; it will thus 
become a very {trong bodied and fine Liquor. 

Bottle it and keep it a due Time, and it will drink 
excellently pleafant. 


5. To make brown Balls for Drink. 

The Ufe of thefe Balls is for fining, feeding, and 
giving a Relifh to Drink ; the Receipt has been kept 
a great Secret a long Time, and afterwards publifhed 
imperfectly, but it is this: 

Get fome Chippings of white Marble from the 
Stone Cutters, weigh out two Pounds of them, and 
let them be calcin’d in a clear Fire till it has loft all 
the Glofs; then rub it to Powder in a Mortar, and 
add to it a Pound of Powder of Oifter Shells, fuch 
as they fell at the Druggifts, and a Pound and Half 
of Chalk. 

Mix thefe well together, and then add to them a 
Pound of Bean Flour, fix Ounces of red Saunders- 
Wood, and one Ounce of Grains of Paradife, an 
Ounce of Hops, Half a Dram of Cloves, and Half 
an Ounce of Coriander-Seeds. 

When thefe are well mixed together, fhred fine two 
Ounces of beaten Ifinglafs, and mix well among them ; 
and then work up the whole into a Pafte, with two 
Pounds of Treacle. 

Work this well and then roll it into Balls, and lay 
them to dry upon the Bottom of a Sieve. 

When they are well dried, preferve them carefully 
in a dry Place: The Weight of the Balls fhould be 
a Quarter of a Pound each. 

The Way to ufe them is to powder them and put 
them into the Beer; they correct any Sharpnefs, and 
prevent its growing cloudy or four. 

| One 
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One Ball is enough for a Pin of Beer; two are t? 
be ufed for a Firkin, and three for a Kilderkin, fi¥ 
for a Barrel and fo on in Proportion. 

It is the conftant Brewer’s Pra¢tice. and it fhould 
be known in every private Family ; for there is not 
any Change or Accidegt that can happen to Beer, 
but what it will prevent by timely Ufe, or Remedy 
afterwards. 
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Of the Management of Cattle in their 
Diforders. 


ORB Fe 
Of the Horfe. 


ART. I. Of Dulnefs and Drowfnefs. 


AD Food or over Fatigue will throw a Horfe 
into the Condition of a Perfon in a Lethargy, he 
will be unwilling to move, dull, heavy, and weak, 
and he will keep his Eyes generally fhut as if he was 
afleep when he is not. 
In this Cafe give the following Medicine: Beat in 
a Mortar a Quarter of a Pound of Caftile Soap, add 
to it a Quarter of an Ounce of Powder of Pellitory of 
Spain, and Half an Ounce of A fiafoetida; beat thefe 
up till they are perfectly well mixed, and then add to 
them a Dram of Saffron in Powder. ° 
Divide this into fix Balls, roll them up, and give 
one every other Day greafed with frefh Butter, give 
after it a Pint of Ale warm, and trot him out. 


2. Of trembling of the Sinews. 


The Farmer, when he fees his Horfe weak and 


trembling without any apparent Caufe, fuppofes he 
1 
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iS planet-ftruck. This is an old Tradition they have | 


had from Father to Son for many Generations, but it 
is a very idle Thought. 

Horles are fubjeét to Diforders of the Nerves as well 
as we are, and this is one of them. The Method of 


; 
: 


Cure is this: Give him fweet Food and good Water, | 


and take him out always in a Morning and give him | 


good Exercife; then give him the following Medicine: 


| 
) 


Mix together an Ounce of Powder of Annifeeds, an | 


Ounce and Half of Powder of wild Valerian, and an 
Ounce of Elecampane; add to thefe equal Parts of 
Tar and Butter, and beat up the whole into a Pafte ; 
make this into Balls, and give one every Morning 
juft after the Exercife. 


3. Fora Horfe that is Hide-bound. 


This is a Diforder which comes from over Fatigue 
and bad Feeding; the Horfe waftes away, and his 
Skin fticks to his Flefh fo that it will not rife on being 
pulled up, and in moft Places the Skin and Flefh to- 
gether feem to ftick to the Bone. 

The Cure is this: Mix in a Quart of new Milk 
Half an Ounce of Venice Treacle and a Dram of 
Powder of Saffron; let him have this every Morning, 
and let him be led out to moderate Exercife two Hours 
after it, but do not let him be again fatigued with 
violent Labour. 

Give him fweet Food and he will foon recover. 


4: Of foundering in the Body. 

This is an odd Name of a Difeafe, but we are here 
giving the Account of them under fuch as are known 
by the Farmer, not inventing others. : 

What is meant by a foundering of the Body is this: 
The Hair grows loofe and ftands ftaring, the Limbs 
are {tiff, and the Eyes look dull, the Belly falls, and 
the Horfe hangs down his Head, and feems uneafy. 

The Caufe is this: The fuddenly cooling him after 
he has been rid. into a great Heat. 

The 
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The beft Horfes are moft liable to be thrown into 
this Diforder ; a fat Horfe will at any Tine get it if 
he be rid till very hot, and then taken into the Water 
and fuffered to ftand there. 

It is a very troublefome Diforder in itfelf, and it 
frequently brings on others. 

The Cure is this: Mix a Quart of Ale and Half 
an Ounce of Venice Treacle; let him have this warm, 
and repeat it every Day for three Times. 

Keep him warm, give him good Food and a little 
Exercife, and he will recover, 


Grr AP. weil, 
Of Oxen and Cows. 


ART I. Of inward Sicknefs. 


HIS is one of thofe Names which the Farmers 

ufe for a particular Complaint, though it might 
be attributed to feveral; what they mean by it is, 
a feverith Indifpofition, with a Weaknefs of the 
Stomach. 

In this Diforder the Cattle droop, and do not care 
for their Meat, they hang down their Heads, and chew 
the Cud very lazily; they are often wanting to drink, 
and their Flefh is hot. 

The Remedy is the following: Chop fmall a Hand- 
ful of Wormwood and a Handful of Rue, boil thefe 
in a Quart of Ale for fome Minutes, then ftrain it off, 
preffing it hard to get all out; mix in this Half an 
an Ounce of Mithridate, and give it the Creature 
every Evening. I have feen one Dofe cure; there 
rarely need more than three. 


2. <Avainft the Bite of a mad Dog. 
Cows or Oxen, if bitten by a mad Dog, will run 


mad if it be not timely prevented. The Remedy is 


this: Mix equal Quantities of beaten Pepper and 
ground 
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eround Liverwort, and give a large Spoonful of the 
Powder every Night in a Pint of the following Drink; 
Boil a Handful of Garden Crefs and two Handfuls of 
Charlock in a Quart of {mall Beer, ftrain it off hard, 
and let it ferve for two Dofes. 

Drive them up haftily when they have been lain 
down an Hour in the Evening, and drive them by 
Force up to the Back in a Pond or River, oriffalt Water 


be near drive them into that, for it is better than frefh; 


repeat this every Day fora Weck, and after that two 
or three Times more at a Day ‘or two’s Diftance. 


3. Falling of the Palate. 


This Diforder is the fame in Cattle as in our own 
Species, the Palate falls, and the Creature is in great 
Pain, and is unable to fwallow; he tries to eat, but 
cannot, and he moves and toffes his Head about in 
great Anguifh. | 

The Cure is this: Caft the Beaft, and then put it 
up with your Hand; mix a Spoonful of Honey and 
Half a Spoonful of Pepper, and rub this over it as 
foon as it is put up; then bleed him in the Mouth, 
and afterwards rub on fome more of the Honey and 
Pepper, after which turn him out to Grafs. 

Ele fhould eat no dry Meat. 


C HAP: 4d: 
Of Sheep. 
ART. I. Of the Cramp. 


GALE are fubject to a Weaknefs in their Limbs, 
attended at the fame Time with a Contraction of 
the Sinews ; this renders them faint, feeble, and un- 
able to ftand, and will grow upon them in fuch a 
Manner, if not topped, that a whole Flock will be 
affected with it. 


The 
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The Occafion of it is great Colds, and nothing 
caufes it fo foon as their lying damp. | 

The Cure is this: Boil in a Quart of Water a 
Handful of the Roots of five-leaved Grafs, and the 
fame of Roots of wild Valerian. 

When the Liquor is very ftrong ftrain it off, add 
to it an Ounce of Mithridate, and a Pint of white 
Wine. Give Half a Pint of this twice a Day, and 
rub the Legs of fuch as are worft with hot Vinegar 
and Oil mixed together. 

Remove them intoa dry up-land Pafture, and they 
will recover. 

2. Of the Leaf Sicknefs. 

This is a terrible Diforder, appearing in the Manner 
of Convulfions, and often killing the Sheep at the 
firft Shock; and when they get over the firft Stroke of 
this Malady, they ufually die after a Day or two, if 
Care be not taken of them. 

The Occafion of it is their feeding upon the Leaves 
of unwholfome Herbs, and the Remedy is this: Boil 
an Ounce of Elecampane Root, and two Ounces of 
wild Valerian, in a Quart of Water till only a Pint 
and Half is left, ftrain this off, and in it diffolve two 
Ounces of Affafcetida. Give a Quarter of a Pint of 
this once in eight Hours, and pour fome of it into 
the Ears. I have feen this cure a whole Flock in 
a furprifing Manner, 
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Of GaRDENING. 


SoD 3 Naess an gaa 7 
ARTY. I. The Care and Management of the Kitchen 
and Flower Garden in October. 
eae is the Time for tranfplanting many of 
thofe ufeful Crops which are to ftaad through 
the Winter, and Care mutt be taken to preferye feve- 
ral 


2.02848, 
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ral others, or the cold Nights and Frofts that are | 


coming on will deftroy them. 

Look over your feedling Lettuces, and plant them 
out according to their feveral Natures and the Defign 
of their coming in Seafon. Some muft be planted in 


the open Ground, and fome under Frames, or on | 


Beds hooped over that they may be fheltered as Occa- 


fion fhall require; and the beft Method is to have fome | 


of them in each of thefe Ways. 

Firft of all for the open Borders chufe a warm Part 
of the Ground, and plant in the largeft and ftrongeft 
of the Plants; then in the like Manner feparate the 
others into two Parcels, the ftronger and the weaker, 
and plant out the ftronger of them under the Hoop, 
and the weaker under the Frames. 

When this Care is taken to forward thefe, plant 


fome early Beans, and fow fome Peafe in warm Parts | 


of the Ground; this fhould be repeated every Fort- 
night, and thus, if all the Crops fucceed, there will 
be a fine Succeffion of them, and if any fail, ftill there 
will be enough for the Supply of the Family. ! 

Drefs your Afparagus Beds, and plant in fome 
Cabbage and Savoy Plants in the Alleys. Ihe Me- 
thod is this: 

Cut down all the Weeds that are upon the Beds, 
and lay them in Heaps. 

Then ftrew a little rotten Dung over the Tops of 
the Beds, pare up the Ground of the Alleys, and 
throw that up over the Dung, then fpread the Weeds 
in the Alleys, and dig them in; and in this fet Cab- 
bage and Savoy Plants in a fingle Row in each Alley 
two Feet afunder ; the Weeds heating in the Ground 
will ferve in the Way of Manure, and the Height of 
the Afparagus Beds will defend the Plants. 

They will come forward when others in plain Ground 
are ftunted or die, and they will be fit to take out of 
the Ground by that Time the Beds have their Spring 


Dreffing. 
Ge 
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Go over the whole Ground, and clear all the Crops 
from Weeds. If there be any of the Crops which 
have done bearing, and are not yet cut down, let it 
be done now, and the Ground cleared. 

When the Seed Crops rife too thick, clear and thin 
them to a proper Diftance, and get in the Hoe be- 
tween and about them; it will give them a frefh 
Vigour by breaking the Ground, and the Ufe of it 
will be very plain, in that it will ftrengthen them 
againft Winter. © 

Earth up Chardoons and Finachia, and in the 
fame Manner drefs the Celeri ; earth up the Stalks of 
Broccoli Plants, for it will defend them from Froft. 

Chufe the dryeft Days for doing of this, and take 
Care to draw the Earth up evenly about them, and 
not to bury the Hearts. | 

Tranfplant fome Cauliflower Plants into the warmedt 
and moft fheltered Situations, and others to Beds of 
rich Mould, where they can be covered with Bell or 
Hand Glaffes; thefe will come at feparate Seafons, 
nd be very agreeable. 3 

Make up a Bed in a warm Piece of Ground for 
Cabbages, and plant them out at two Feet and a Half 
Diftance; fix the Earth well about them, and give 
them a gentle watering. 

We have directed the Gardiner to fow Cabbage 
Seed in Auguft; the Produce of that fowing will now 
be in a Condition to plant out into the Beds we are 
{peaking of, and may ftand there till fit for cutting 
the next Spring. 

Plant out fome Coleworts in the fame Manner upon 
good Earth, and they will come in the Spring in a 
very good Time. : 

We direéted the Gardiner to fow fome Cauliflower 
Seed in May, and we have occafionally in the fuc- 
ceeding Months informed him what to do with his 
Plants; he will now fee the Reward of his Labour in 
that Refpect approaching, for they will begin to have 
Heads. 

N°. XXXVI. Qq Thefe 
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Thefe he muft favour by breaking fome of the inner | 
Leaves, and bending them down upon them; this ; 
will defend them from the Rain, which would wet: 
them to their Deitruction, and from the Sun, which) 
would turn them yellow; and by this Means they will. 
grow white and firm, and come to Service in an) 
agreeable Time. | 

Cut down fome Rows of the Artichoke Plants even | 
with the Ground, and dig up the Trenches between | 
them; throw up the Earth that is dug ina Ridge) 
over the Plants, to preferve them from the Froft, and 
dig in fome Manure in the Trenches to enrich the 
Ground againft Spring. aah 

The beft Manure for this Purpofe is very rotten old 
Dung, and about one third Part Coal A thes. 

Dig and work a good Quantity of this between the | 
Rows, but never lay any of it over them; common 
Mould does better for that Purpofe, for the Dung 
fubjects the Plants to Decay, and breeds Worms. 


Coble. ai F: 
Of the Flower Garden. 


Great deal is to be done at this Seafon in the 
Fiower Garden; all the tuberous-rooted Plants 
fhould be removed at this Time, and many of the 
hardier of the fibrous rooted ones, and the Roots | 
parted for Propagation. Pionies, Afphodel, and the | 
like, come under this Management, as alfo Holy- 
“hocks, and many other of that Kind, | 
Whatever Roots of the Spring Flowers are not in | 
the Ground fhould alfo be put in now; the Tulips | 
and Jonquills, and all that Kind. | 
Carnations fhould now be placed under Shelter, | 
and the Pots of Auriculas fhould be cleanfed; the dead 
Leaves picked off from the Plants, and the Earth | 
fhifted at the Top of the Pot. 


All | 


, 
) 
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All flowering Shrubs may at this Time be tranf- 
planted, and fome of the hardy Plants may be raifed 
from Cuttings. 

Let all the Borders be well cleaned from Weeds, 
and carefully raked over, and they will lie hand- 
fomely all Winter. 


OE ds eel ad cormmahdd fA 
Of the Fruit Garden, 
a IS is avery gopd Seafon for making Borders 


for Fruit Trees in any new Plantation, and as 
this is a Part of Gardening lefs underftood, or worfe 
practifed, than almoft any other, we fhal! give the 
Reader fome careful and practical Obfervations on 
that Head. 

If the Soil be a rich Loam no more is needed than 
good digging, but as it is very common to have Clay 
for this Purpofe, we fhall direct the Gardiner how to 
prepare it: All Clay is bad for Trees, becaufe it is 
tough and cold; it ftarves them, and the Roots can- 
not penetrate: To remedy this dig ina large Quantity 
of Sea Sand, if any can be had, if not, of any com- 
mon Sand wafhed under a Pump, and about a third 
Part as much Coal Afhes as there was Sand ; this will 
very naturally imitate the loamy Soil, which is only a 
Mixture of Clay, Sand and Mould by Nature, and the 
Trees will grow well in it. 

As the Border is dug up let all large Stones be 
picked out and laid afide. 

On the contrary, if the Soil be fandy, or a loofe 
Gravel, the Trees will not grow init, becaufe the Wet 
runs off too faft, and there is no rich Matter for 
Nourifhment; in this Cafe throw out the Soil to a 
good Depth, and lay in at the Bottom fome Clay ; 
this will help to detain the Wet. 

Then, before the Soilis thrown in again, add to it 
as much rich Mould as there is of the Soil itfelf, work 


Qqz thete 


308 The BRITISH HOUSEWIFE. 


thefe well as they are thrown in, and the Border will 
thus be raifed to a good Height ; it will have a deep 
rich Soil, and a Bottom that will never let it be dry 
entirely. 

The Breadth of Borders for Fruit Trees is a material 
Conficeration; all the common Gardiners make them 
too narrow; they never fhould be lefs than feven Feet 
wide, and if they be made eight or nine it is only the 
better; let the Ground be got ready in this Manner, 
bring in the Trees, and very few of them will fail. 

While new ones are planted the old ones are to be 
pruned. Apples, Pears, and Plumbs fhould now be 
reduced to Shape and Order. : 

Where there 1s a Vineyard, the dry Days muft be 
employed in gathering the Grapes. 

Goofberries and Currants may be ftill planted. 

The Beds of Strawberries at this Time require to 
be drefled, that they may be well prepared for the 
following Seafon. 

The Weeds mutt be carefully hoed up that grow 
between and among them, the Strings of the Plants 
muft be cut off, and the Alleys between the Beds muft 
be dug up, and fome old well-rotted Dung worked 
in among the Earth; when this is done fpread about 
Fialf an Inch of fine Mould all over the Beds, taking 
Care not to bury the Hearts of the Plants; thus will 
they be every Way prepared for bringing Abundance 
of Fruit the next Seafon. 

This is the Time of dreffing Currant Bufhes, they 
fhould be carefully and freely pruned, and the Earth 
all about them is to be dug and well broke; this gives 
them Nourifhment for the Spring Shoot, and they will 
yield twice the Quantity of Fruit they would have 
Gone otherwife. 

The Fruit that 1s to be preferved for Winter now is 
to be gathered; a fair Day muft be taken for this 
Purpofe, and the Fruit gathered when perfectly dry. 

When the Winter Pears are gathered they fhould 
be laid up in Heaps in a Garret, or dry airy Store- 

room, 
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room, for a Week; they will mellow, and grow a 
little damp by lying together, and this will prepare 
them for ftanding the reft of the Seafon. 

They muft be one by one carefully wiped ; when 
this is done they are to be laid upon Shelves in a dry 
airy Place, at fuch a Diftance as to be out of the Reach 
of {poiling one another, and they will thus be fit for 
Ufe all Winter. 

This is a good Time for tranfplanting all Kinds of 
Stocks into the Nurfery, to be ready to graft upon; 
and toward the End of the Month the Vines may be 
pruned ; there is no Time fitter, becaufe they will not 
jofe their Juices: The Grapes fhould be gathered as 
they ripen, and when the Trees are cleared this may 
be done. The beft Way of preferving the Grapes is 
to cut off a Joint of the Vine with each Bunch, and 
to hang them up on Strings or Lines fet a great Dif- 
tance from one another, in a Room where there is 
commonly a Fire; they will thus keep very good a 
great Part of the Winter, and with right Manage- 
ment may be preferved through the whole Seafon. 
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The Bill of Fare for the Month. 


ea ag ATS 
Of MarkKETING. 


ART. I. Of Butchers Meat. 


bee Beef Seafon is now come in, which every 
Part of that Meat is proper to be fent at diffe- 
rent Times to Table, and in every Manner of Dref- 
fing; the fmaller Pieces wel] chofen may be fent up 
in Soup and Bouillie: Stewed Beef alfo comes in well ; 
the roaft Surloin may make its Appearance, garnifhed 
with frefh Horfe-Radith, and with pickled Barberries ; 
and the Rump boiled with the choiceft Greens of the 
Seafon. The Buttock is a Piece fome are very fond 
of, and ftuffed it is a very good one; there is no 
Lime when it is more proper upon a Table, but it 
fhould be limited to thofe of a moderate Appearance ; 
it is a {ubftantial Englith Dith, but not a delicate one. 


Thefe 
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Thefe are the Difhes to be had from Beef this 
Month for a firft Courfe, but it is not to be banithed 
from a fecond in its proper Form. Collared Beef 
handfomely fliced, is a very agreeable Dith. 

It may feem a courfe Thing to name Ox-Cheek, 
but it belongs to the Beef Kind, and when well done, 
is a very fine Dith. 

Mutton, as it has been in Seafon fome Time, con- 
tinues fo now.. The Lee boiled with Garden-ftuff 
is proper now; and if it be a fmall one, and of the 
fineft Kind, it may be feen any where. 

The fame Joint roafted, when it has hung a proper 
Time, is alfo very proper in a firft Courfe at a mid- 
dling Table: This is a good Seafon for the dreffing 
a Leg of Mutton in the Venifon Manner, cut like a 
Haunch, and dreffed as we have fhewnin a preceding 
Number. 

A Chine of Mutton roafted, is alfo proper now, 
and fhould be fent up garnifhed with Pickles. 

Collops and Chops of various Kinds may occafi- 
onally add to the Variety ; and a Breaft of Mutton 
roaited is for the fame Purpofe a very elegant Dith. 

Veal is now in very good Seafon, a Neck roafted 
and garnifhed with Lemon and Barberries, is a hand- 
fome Difh. The Chine of Veal is more elegant, 
and fhould be fent up with a Variety of Pickles; and 
for large Companies, there are the Fillet and Loin 
roatted. 

The Knuckle boiled with fine Bacon and Greens is 
a good Difh ; and this is a good Seafon for a Calf’s 
Head, either boiled plain, grilled, or dreffed in fome 
of the rich Manners we fhall direé. 

Lamb may be had at this Time, but the judicious 
Houfekeeper fhould avoid it new, that it may come 
in better in the following Month. 

Pork is very well in Seafon now; the Leg boiled 
with Greens and other Garden-ftuff, is a very agree- 
able Difh; or a {mall Leg fkinned and roatted. 


Doe 
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Doe Venifon is now very good ; and the handfomeft 
Way of fending it up is to boil the Haunch with 
Greens and Turneps. | 

Fare 1s alfo in Seafon, and Rabbits ; thefe are pro- 
perly Additions to the Article of Meat, tho’ con- 
fidered as belonging to the Poulterer. 


2. Of Poultry. 

Turkeys are very fine now, they are juft at their 
Growth, and have all their Flavour; the Flefh is in 
Plenty, and it is tender and juicy ; it may be either 
fent up roafted, or boiled with Garden-ftuff, accord- 
ing to the other Parts of the Courfe. 

Geefe are very good, they are full grown, and not 
hard; the beft are fuch as have been hatched late in 
the Spring, and are but nowcome to their Growth; 
they are to be fent up roafted. 

Pigeons are in very good Seafon, and they area 
handfome Difh boiled with Bacon and Greens: 

_ Pullets may be had very good, and fent up boiled 

with Oifters, or in any of the elegant Ways we have 
defcribed. Thefe are the Poultry Kind, proper in a 
firft Courfe: For the fecond, the Game afford a great 
deal of Variety and Elegance ; there are Partridges and 
Pheafants, and Woodcocks, and Snipes; and of the 
Water Kind, the Wild Duck and Teal. 

Larks are alfo in high Seafon. 

Thefe may be fent up at various Times as they 
come in, either plain, or in the various elegant Ways _ 
we have directed. 

ta) Ba 1/28 


Our Rivers afford us at this Time Pike in very fine 
Seafon; and there are alfo Pearch in great Perfection : 
The Eels of our Trout Rivers are alfo now very fine. 
Our Ponds afford Carp and Tench ; and from thele | 
a great deal of Variety and Elegance may be given to 
a firft Courfe: For the fecond, there are Smelts now 
in their Perfe¢tion, and Soals. | 


Freth 
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Frefh Salmon is alfo very good now, and at com- 
mon Tables, a handfome Piece ferved up with Smelts 
is much efteemed ; at the more elegant a Chine boiled 
is a Delicacy. 

All Kinds of marinated Fith, as we have given 
Directions for doing them in a former Number, are 
alfo good in the fecond Courfe. 


Ae ~Of Paftry. 

To thefe Articles of plain Meats, we are to add 
the Variety of Paftry proper for the Seafon, and our 
two Courfes will be perfectly compleated; for the 
firft, Venifon Pafty is a very fine and handfome Ar- 
ticle; for the fecond Courfe, Potatoe Pies are very 
proper; thofe Roots being never in fo good Seafon 
for that Ufe as now. A Pear Pie with Cream, or a but- 
tered Apple Pie, come in very well; and weare now 
to begin to introduce the Englith Difh, Minced Pies. 
It is a Cuftom in many Families, when they have once 
fhewn a Minced Pie upon the Table, never to ferve 
up a Dinner without them, till after the Chriftmas 
Holidays. About the Middle of November is a 
good Time to begin. ‘To this Article may be added 
Jellies, Tarts, and Cheefecakes, which will finith the 
fecond Courfe. 

5. Of Greens. 

We come now to the Confideration of Garden-ftuff, 
and fhall firft confider what is in Seafon from the 
Kitchen Ground, for the furnithing out the Dithes of 
the two Courfes, and afterwards what Fruits are for 
the Defert. 

There are a great Variety of Greens now to be had, 
and they are a great Affiftance to the giving Variety 


toa Table. Cabbages of two or three Kinds are to . 


be had now very good; and in a well-managed Gar- 
den, there will be Plenty of good Cauliflowers. 
Savoys are to be had in Abundance, and in Perfec- 
tion ; and for thofe who likeit, there are Brown Cole, 
and Red Cabbage. 

Ne, XXXVI, Rr Sprouts 
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Sprouts are alfo very fine at this Time from the | 
Stalks of the early Cabbages, and when frefh ga- 
thered, and of a proper Growth, they are very little) 
if at all inferior to Afparagus. There may be alfo 
had fome Afparagus, but it is raifed artificially, and 
is not like the natural Kind. 

Thefe Things fhould be admitted now and then at 
a good Table, to fhew what the Art of Gardening 
can do, or what the Markets can fupply, but they 
are of no other Ufe. Coleworts are now in good Order ; 
and there is fine Spinage: Thefe are the Greens for 
the Month of November, and there are a fufficient 
Quantity of them for furnifhing a Table with great 
Variety. 

6. Of Roots. 

The Kitchen Ground fupplies Roots at this Seafon 
in good Abundance, as, Greens, Carrots, and Par- 
{nips, are in very ¢ es Gatirene ; and there are 
Turnips in their Perfection; Potatoes are never better 
than at this Time; Beet Root is in good Condition, 
and ferves many Purpofes, fome eating it boiled by 
Way of Carrots, fome ufing it as Ga rnith, and others 
pickling it; there are alfo now Onions and Lecks, 
Rodamboles and Garlick, and Shalots in Perfection. 
Of the lefs common Roots there are now in very good 
Order Skirrets, Salfifie, and Scorzonera, black and 
white Spanifh Radifhes, Jerufalem Artichokes, which 
are avery rich and fine Root, tho’ little regarded, and | 
the Dutch Parfley. 

Horferadith is alfo in fine Perfection. 

The Mufhroom Beds produce at this Time alfo in 
Abundance, and there are fome Artichokes. 


7, Of Soup and Sallad Herbs. 

All the fweet Herbs for Broths, Soups, and Stuf- 
fings are in very good Order, except the few of the 
annual Kind, as, ‘Sweet Marjoram, which are the leaft 
trh portant ‘hy ails Way; Beets are in Perfection, and 
there are Chardoons and Celeri in good Condition. 

| All | 
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All the young Sallad Herbs may be had for thofe 
who chufe them, for thefe Fruits of Spring may be 
raifed any Time with proper Management; good 
Care will alfo keep fome Cabbage and Dutch Lettuces 
-yetin Order, and there is Endive in Abundance, and 
good Celeri. 

8. Of Fruits. 

We fhall clofe the Bill of Fare with the Care of our 
Defert, for which there are in the Beginning of No- 
vember fome very fine Remains of the Summer Fruits 
from the Trees, and throughout the Month a fufficient 
Quantity of fuch as are kept for that Service. There 
is one Nectarine, and but one, that can be fo long on 
the Trees as the Beginning of November, and it is 
therefore to be very much efteemed, this is the Ver- 
mafh, or, as others call it, the Peterborough Necta- 
rine; it does not ripen in the beft Seafons till October, 
and in late Seafous it will yet remain, the Skin will be 
wrinkled, but it will be very fine: It is a round Ne¢cta- 
rine, and is always of a green Colour; by this, and 
its late Time, it is always to be known. The Flefh 
of it is tender, and very full of Juice, and that is very 
rich and pleafant. 

There are three Peaches, which, with good Care, 
the Gardiner has a Chance to preferve for gathering at 
this Seafon; 1. the Rombouillon; this is a very large 
Peach, its Shape is oblong, and it has a deep Furrow 
on one Side, next the Wall it is of a pale green, and 
on the Side toward the Sun it is red. The late Peaches 
in general are not forich as thofe which ripen at a more 
moderate Time, but this is a very well-favoured one, 
the Juice is mellow and rich, and the Fleth parts freely 
from the Stone, which is red. ) 

The fecond late Peach is the Cambray; this is a 
green or yellowifh Peach, according to the Degree of 
Sun it gets, for it has very little red uponit; itis of a 
longifh Shape, and has a large Furrow on the Side, 
the Pulp is melting, and it is full of Juice, but it is 


not fo rich as the laft. 
Rr 2 The 
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The third Peach that may be kept for this Seafon 
is as much fuperior to the firft-named as the fecond is 
beneath it: This is the Peach called by Gardiners the 
Late Admirable, but its proper Name is the Perfian 
Peach: It is eafily known from the others, for it is 
very large, and is round, and has a Kind of Nipple 
at the Top; it is of a pale greenifh Colour, but the 
Side next the Sun is very red; the Flefh is delicate 
and juicy, toward the Stone it is of a pale red. 

There are fome late Plumbs not yet quite gone: 1. 
The Saint Julian; this is a fine middle-fized purple 
Plumb, it is painted at the Stalk, and is covered very 
thick with a Kind of grey Duft; the Fleth is of a 
yellowifh Colour, and is very well tafted, but it does 
not part freely from the Stone. 

2. The Emprefs, called by thofe who think nothing 
right that is not French, the Imperatrice Plumb, is 
another that may be now on the Tree; it is of a mid- 
ling Size and round Shape, it is purple on the Side 
next the Sun, and thick covered with a blue Duft; 


eee 


the other Side is yellow, and the Flefh within is alfo | 


yellow. 
3. The Bullace, a natural wild Plumb, of an Am- 
ber Colour, and very well tafted. 


Of the Grape Kind there are feveral that may be — 


had now in Perfection by due Care, either keeping 
them on the Trees covered, or hanging them upon 
Lines. 

1. The Claret Grape is a Favourite with fome; the 
‘Tafte is harfh, but it has the true Claret Flavour. 

2. The red and black Hamburgh Grapes are both 
very good Kinds, the Berries are large, they hang 
regularly on the Stalks, and they have an excellent 
Flavour, | 

3. The Raifin Grape is another that may be had 


now in great Perfection; this is what our fantaftick _ 


Gardiners call after the French Le Sanmoireau; the 
Berries hang at a Diftance upon the Bunch, and are of 


a longith Shape 5 their Colour is a brownifh red; it 


eats flefhy, but isa very pleafant Grape. 


4. The 


The BRITISH HOUSEWIFE. 317 


4. The blue Frontignac is another that may very 
well be brought to Table now, and is a very fine 
Grape; the Berries are irregular in Shape, and they 
do not all ripen together; but when they are ripe, and 
{mall ones are picked off from a good Bunch, it will 
make a very handfome Appearance ona Table. 

5. Laftly, we fhall mention the Tokay Grape, a 
very elegant and very fine Kind; the Bunches are very 
Jarge, and the Berries are alfo large, and they are of 
a yellowifh red; they are very rich in the Taite, and 
have the Flavour of Tokay Wine. 

To thefe elegant Fruits we are to add, for fuch as 
chufe the Expence, the Pine Apple, which is in Sea- 
fon in a Manner all the Year, being raifed by an arti- 
ficial Heat in the Stove, but about this Time they are, 
if well managed, very fine, the Month of November 
with us anfwering to the Time of their ripening where 
they are natural. 

Medlars are in Seafon, and when they are well pre- 
ferved, and of a due Degree of Mellownefs, they are 
agreeable to the Palate, though not very tempting to 
the Eye. 

The Service is another Fruit natural to this Seafon, 
and is a very pleafant one; it is of the Medlar Kind, 
but has a pleafing Roughnefs which gives a Spirit to 
the Tatte. 

The Chefnut is now in its beft Condition, and 
there are fome Nuts and Wallnuts that will peel, but 
they are paft their Seafon of Perfection. 

The Apples and Pears area Store yet to be added to 
the Defert, and when they are well chofen they make 
a very proper and a very handfome Figure among it. 
The Golden Pippin and the Aromatick Pippin will 
be very worthy a Place, and the red Cobille and Gol- 
den Ruffet will very prettily diverfify the Scene. 

Of Pears; green Sugar Pears, which the affected 
Gardiners call the Sucre-verte, the Spanifh Bonerelieve, 
and the Virgoule, are very good ones: To thefe, if 
we add Almonds and Pilftachia Nuts, we have laid 

the 
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the whole before the Houfekecper, and the fees how 
fhe may furnifh out the plaineft or the beft Defert. 
Thefe kruits will furnifh a Table from Halt a Crown | 
to fifty Shillings. 
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Anat FE rae § hay 2 & IP 
Of Cookery. 
CHE: AePodcls 


Of Roafiing. 


HE Cook who has the Curiofity to perufe our 

Receipts for drefling Victuals as they rife in the 
fucceeding Numbers, will find one make the Way 
eafy to another: There is nothing in this Part of 
Cookery that fhe is not able now to perform to her 
Credit; and we have only a few Receipts to add to 
thofe which have appeared in the foregoing Parts of 
the Publication. 


ART. I. To roaft Fowls the Italian Way. 


Chufe for this Difh a Couple of very handfome 
well-grown Fowls, let them be picked, drawn, and 
truffed, finge them, {pit them, and cover them with 
Slices of Bacon cut moderately thick, and then lay 
them down at a good Diftance from the Fire. 

Mince a Dozen Truffles, chop three Spoonfuls of 
Parfley, fhred an Onion very fine, and fhred the Li- 
vers of the two Fowls and of a Couple more; mix all 
thefe together, then add two Ounces of rafped Bacon, 
fome Mace fhred very fmall, a few Leaves of, {weet 
Herbs, and three or four frefh Mufhrooms; put all 
thefe into a Marble Mortar, beat them up a little, 


melt Half a Quarter of a Pound of Butter and pour 
in; 
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in; beat all well up again, and then take it out, 
throw it into a Saucepan, and let it do a little. 

The Chickens being half done by this Time take 
them off the Spit, and divide the Stuffing into two 
Parts, put Half into each of them. 

Spit them again, cut a few Gafhes in the Bacon, 
and lay them down nearer the Fire. 

They will thas do very well, and the Stuffing will 
juft be enough in them. 

Secure the two Ends when they are fpitted this 
fecond Time, and let them take their Time to do. 

While the Chickens are doing fet on a Stewpan 
with fome Water, and a Blade of Mace whole, throw 
ina Handful of Garden Crefs Leaves juft when they 
are grown beyond the Bignefs of young Salleting, 
throw in alfo Half a Handful of Parfley, two or three 
Sprigs of Mint, anda Dozen young Onions; let them 
once boil up, then pour away the Water, drain the 
_ Herbs, and chop them {mall. 

Put into a Stewpan four Yolks of Eggs beat up 
with Half a Gill of {trong white Wine, add the fame 
Quantity of Oil that there was of Wine, and ftir all 
together; then put in the chopped Herbs, let thefe 
do a little over a Stove, then put in a fmall Lemon 
cut into Dice, a Couple of Anchovies boned and 
chopped, a Couple of Rocamboles, and fome Pepper 
and Salt; let the whole do till it is enough, tafte it 
that it be well relifhed, and if not thick enough put 
‘in fome Cullis if there be any in the Houfe, and if not 
{ome Butter rolled in Flour. 

When the Sauce is ready take up the Fowls, take 
off the Bacon, lay them handfomely in a Difh, and 
pour the Sauce over them. Garnifh the Difh with 
Pieces of Seville Orange. 


2. To roaft Pheafants with Oifters. 


Chufe a Brace of fine Pheafants, pick and draw 
them, but be careful not to cut off the lower Part of 
the Belly at the Vent: Set on a Stewpan with fome 

Water, 
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Water, throw in two Dozen and a Half of Oifters, 
let them juft blanch, then take them up, and fet them 
to drain; fhred the Livers of the Pheafants very fine, 
and add to them the Livers of a Couple of Fowls 
fhred in the fame Manner ; asthe Oifters cool take off 
the Beards and the hard Part in the Middle. 

When all is ready fet on a Stewpan with a little | 
Butter, and put in the Livers and Oifters; add fome | 
Pepper and Salt, fome fweet Herb Leaves, and fome 
young Onions cut fmall, give all a few Tofles to- 
gether, and then divide it into two Parts, and put one 
into the Body ofeach of the Pheafants ; then thruft in 
the Rump into the Vent, and tofs them into a Stew- 
pan with fome hot Butter, turn them once or twice 
about, and then {pit them; wrap Slices of Bacon round 
them, and tie them carefully on, and fecure both Ends 
that nothing may get out of the Body. 

Lay the Pheafants down to a good Fire at a mode- 
rate Diftance, and while they are roafting make the 
following Sauce: | 

Throw a Pint of Oifters into hot Water, and let 
them lic a few Moments to blanch; then take off the 
Beards, pick out the hard Part in the Middle, and 
put them into another Stewpan, with fome of the 
richeft Veal Gravy, and about a Quarter as much 
Effence of Ham, or Effence of Gammon of Bacon. 

When they have boiled up fqueeze in Half a Le- 
mon, then fet it off. 

When the Pheafants are done take off the Pieces of | 
Bacon, lay them handfomely in a Difh, and pour over 
them the Oifter Sauce. 

This is the beft Way of eating Pheafants. 


3. To roafta Quarter of Veal. 


This is a large Difh, but it makes a very noble 
Figure at a great Entertainment. Chufe a fine hind 
Quarter of Veal, very white, moderately fat, and 
not too large; fet on a Copper of Water, and when 
it is fcalding hot throw in the Veal, and let it ee 2 

cw 
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few Minutes, take it out, wipe it dry, and then lard 
the Loin ‘very thick with handfome Pieces of the fineft 
Bacon. 

Spit the Quarter, and cover the Leg with Slices of 
Bacon. : 

Paper it all round, and lay it down to foak ata 
proper Diftance from a very found clear Fire. 

When it is done enough take off the Paper, take 
away the Slices of Bacon, and ftrew the Leg all over 
thick with fine Bread Crumbs; bring it near the Fire 
to give ita good Colour. 

While it is doing make fome rich Gravy for Sauce, 
and relifh it well with Shalot; pour fome of this into 
the Difh, and lay in the Quarter of Veal; garnith 
with thick Slices of Lemon. 


Coa ACE. An 
Of Boling. 


ao very curious and fine Difhes are yet to be 
JF laid before the Cook in the Way of boiling; what 
we have informed her before under the Article of plain 
boiling will teach her how to underftand the Method 
of doing thefe, for the Practice is the fame, though 
the Ingredients differ. 


ART. I. Yo boil a Rump of Beef with Ham Sauce. 


, Chufe a middle-fized Rump of the fineft Beef the 
Market affords, cut out the Bone, then fplit it in 
two, and lard it very well with Bacon; ftrew on fome 
Pepper and Salt, anda few Leaves of {weet Herbs, 

The Beef being thus ready fcald fome Crumb of 
Bread inCream, and fet itto cool. 

Shred Half a, Dozen Muthrooms freth gathered and 
picked clean, bruife a Couple of Blades of Mace, 
chop three Spoonfuls of frefh Parfley, and put to it 
a little fhred Chibol to give it a Relith; ftrew fome 
Pepper and Salt over this, mix the foaked Crumb 

N°, XXXVI, of with 


322 The BRITISH HOUSEWIFE. 


with it, and beat up in it the Yolks of four Eggs, 
cut Half a Dozen thin Slices of boiled Ham, mince 
them very fine, and bruife them in a Marble Mortar; 
then put in the reft of the Ingredients, bruife all to- 
gether, and when it is well beat and thoroughly mixed 
fpread it over the Beef. 

Then roll up the Beef, and tie a Packthread round 
it to keep it in Shape, and to keep in the Stuffing. 

Put in the Bottom of a pretty large Pot fome Slices 
of raw Beef, and as many Slices of Bacon; chop two 
Carrots and put in, fhred one large Onion and put in 
alfo, then feafon with Pepper and Salt, and then lay 
in the Beef; pour in as much {trong Veal Broth as 
will cover it, and fet it on a Stove witha gentle Fire 
to ftew. 

When the Beef is done enough, and the Broth is 
very much wafted, pour in a Quart of white Wine, 
and fet it over the fame Stove with a flower Fire than 
before. 

While it is doing with this clofe covered, make the 
following Sauce : 

Cuta Pound of Ham, Fat and Lean together, into 
{mall fquare Pieces, cut to Pieces a Dozen frefh Mufh- 
rooms, and chop fmall a good Handful of Parfley ; 
when thefe are mixed fhred a little Chibol and add 
to them, and tofs up the whole in fome melted Bacon. 

Then pour in a little rich Gravy to moiften it, and 
let it ftew. 

When it is near done take off the Fat, and thicken 
it up with fome Cullis; add laft of all two Anchovies 
fhred, anda Cup full of Capers cut fmall. 

The Sauce being now ready open the Pot where 
the Beef is doing, fqueeze a little Lemon Juice over 
it, and fprinkle on a Gill of frefh white Wine; let it 
be covered a Minute that this may not chill it, and 
then take it up, and lay it handfomely on a Difh, 
pour the Sauce hot over it, and ferve it up for a firit 
Courfe, garnifhed with pickled Wallnuts quartered, 
and Barberries between. 


This 
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This is a very elegant Difh, and is greatly in Efteem 
at prefent at the firft Tables in France. 

There is an old Difh fomewhat of this Kind called a 
Rump of Beef rolled, which is prepared in the fame 
Manner, but is ftewed only with the Bacon and Meat, 
not boiled in Broth; this was till of late Years a very 
favourite Difh,. but the French have better Tafte now; 
that Way it eats rank, and is always fat from the 
Bacon. 

In this which-is the Practice now the Beef is much 
tenderer becaufe of the boiling, and inftead of being 
rendered difagreeable by the Fat, it is this Way very 
much enriched by the Gravy made from the Broth 
and the Ingredients in the Pot, and has a Flavour 
of Wine throughout that greatly enriches and im- 
proves it. : 

2. To boil Beef en Ecarlate. 

The propereft Piece of Beef for this Purpofe is a 
EBrifket ; chufe a very fine one, and lay it five Hours 
foaking in a Tub of Pump- Water. 

Then take it out, wipe it very dry with feveral 
Cloths one after another, then bruifein a Mortar 
three Quarters of a Pound of Salt Petre, rub this 
thoroughly over the Beef, then fpread out a Napkin 
large enough to wrap up the Beef perfectly; ftrew 
upon it a good Quantity of Sweet Herbs, and then 
fhred fome Mace, and fprinkle among them ; upon 
this lay the Beef, and ftrew fome more Sweet Herbs 
and Mace over it; then wrap it up carefully in a 
Napkin. 

Dig a Hole in the Ground, when the Soil is a dry 
Loam, and is covered with Turff, lay the Meat in, 
and place the Turff again upon it, and let it thus lie 
a Week. | 

Then take itup. | 

Put into a Kettle fome Beef-Steaks, and Slices of 
Bacon: Add fome Carrots chopped, two Onions 
fhred {mall, four whole Cloves, and a Bay Leat; lay 
in the Beef carefully upon thefe, put in fome mays 
7 13 O 
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of Sweet Herbs, and then pour in as much good 
Broth as will be enough to boil the Beef well. 

Set it over a flow Fire, cover it carefully, and let 
it boil till the Beef is thoroughly done. 

There is no Way more elegant, or more agreeable 
of dreffing a boiling Piece of Beef; the burying of it 
makes it tender beyond any other Praétice, while the 
Salt Petre perfectly preferves it. 7 

It may be fent up plain, as boiled Beef ufually is, 
without Sauce, and it will eat very well with Greens ; 
but the beft Method is to pour over it a rich Ham 
Sauce, fuch as we directed in the laft Article. . 


3. Lo boil a Piece of Beef the Poor Man’s Way. 

Put a {mall Piece of good Beef in Salt, and when it 
has lain three Days take it out for boiling, fet on a— 
Kettle with fome Beef Bones and Mutton Bones, and 
add a Slice or two of Bacon; put in two Carrots, a 
large Onion cut to Pieces, and four whole Cloves ; 
pour in as much Water as will be needful to boil it, 
cover it up, and fet it on the Fire; fkim off the Fat 
as it boils, and when itis juft done fprinkle in a lit- 
tle Vinegar. 

Make a Sauce with fome Gravy, Anchovy, and 
Muftard ; and ferve it up hot, 


OEE he? ae 
Of Broiling. 
‘ART. I. Yo broil Chickens with Italian Sauce. 
C HUSE a Couple of fine Chickens not two large, 


draw and trufs them, and lay them down to 
roa{t, covering them with Slices of Bacon. 
When they are two Thirds done, take them up, 
and fet them to cool. 
Set en a Stewpan with a Glafs of white Wine, and 
the Juice of a middling Lemon; put in fome young 
Onions 
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Onions fhred very {mall, and fome young Leaves of 
Garden-Crefs chopped fmallalfo: Add a few Leaves 
of Sweet Bafil chopped, and let thefe do a Minute to- 
gether. | 

Then pour in a Glafs of Oil, and as much Gravy, _ 
with a Spoonful of Effence of Ham; put in a Couple 
of Rocamboles cut, and a little Pepper and Salt, and 
a Blade of Mace whole. 

Let it all boil up, and then fet it off. 

Set a Gridiron at a moderate Height over a clear 
Fire, fplit the Chickens, and Pepper them well, put 
on a little Salt, and lay them on to broil. 

When they are done enough, and very well 
browned, lay them handfomely in a Dith, fqueeze a 
little Lemon Juice upon them, and then pour in the 
Sauce. Send them up hot. 


2. To broil Pigeons the Italian Way. 
Chufe a Couple of large fine Pigeons, pick and 


draw them, and lay them ready; mince very {mall 
the Livers of the Pigeons, and a Couple of Fowls 
Livers; fhred a large Onion very fine and mix with 
them: Add a Spoonful of chopped Parfley, and an 
Ounce and Half of fcraped Bacon; mix all thefe to- 
gether, and do them a little in a Saucepan, moiften- 
ing them with a Spoonful or two of Veal Gravy. 

When they are half done, take the whole up, di- 
vide it into two Halves, and put one half into each of 
the Pigeons. 

Put a Gridiron over a clear Fire, and lay on th 
Pigeons, let them do flowly to be thoroughly foaked ; 
and when they are near enough, bring them down near 
the Fire to give them a Colour. 

While the Pigeons are doing, prepare a Sauce in 
the following Manner. 

Set on afmall Saucepan with a little Gravy, fhred 
in a Clove of Garlick, and let it boil up; then put 
in a Glafs of Oil, and a Spoonful of Lemon Juice. 

When it is all hot together, thicken it up with a 

Piece 
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Piece of Butter rolled in Flour, and take up the Pi- 
geons, lay them in a Dith handfomely, and pour this 
over them. 

3- Mutton Chops with Chefnuts. 

Chufe four very fine Chops out of the prime Part 
of the Loin; fkin them, break the Bone, and lay 
them in a Soup Dith; melt fome Butter and pour 
over them, roll them very well in it, then mix fome very 
dry Crumb of Bread witha little Flour, roll the Chops 
over and over in this, till they are covered thick with it, 
and then lay them ready for broiling. 

Roaft two Dozen and Half of Chefnuts, and when 
they are done enough, take off the Skins very clean. 

Set on a Saucepan with fome rich Veal Gravy, and 
when it is hot, put inthe Chefnuts; let them ftew till 
they are pertectly tender: Then put in a little Effence 
of fam, and fet the Saucepan over avery flow Fire 
to {cimmer. 

When the Chefnuts are thus ready, lay on the 
Mutton Chops over a very good and very clear Fire : 
Duft on fome Pepper and Salt, and turn them as Oc- 
cafion requires, each Time dufting on a little more. 

When they are enough, pour the Chefnuts with 
their Gravy into a fmall Dith, lay in the Chops care- 
fully one by one, and lay upon each Chop a Naftur- 
tium Flower if any remain, if otherwile, a {mall 
Leaf of freth Parfley. 


4. Lo broil Mutton Chops with Celeri. 

Pick four or five Heads of Celerj very clean, fet | 
on fome Water, and when it is fcalding hot, put in 
the Celeri; let it keep fcalding fome Time, but not 
boil, then pour off the Water through a Sieve, and 
Jet the Celeri drain very well. 

Seton a Stewpan with fome Veal Gravy, fqueeze 
out the Water from the Celeri that has been draining, 
and put it into the Gravy; let it do over a flow Fire 
till it is thoroughly tender, and then thicken it up 
with fome Cullis, or with a Piece of Butter rolled in 
Flower, and feafon it with Pepper and Salt, 

é When 
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When it is well relithed, pour in a little Vinegar, 
and fet it to keep warm, ready for the Chops. 

Cut Half a Dozen Chops from the prime Part of 
a Loin of Mutton, pepper and falt them, and broil 
them quite plain ; but fee they be well done, and of 
a good Brown; when they are ready, pour the Sauce 
into a Difh, and lay them carefully in: The Celeri 
will be very tender and delicate, and the Gravy of the 
Mutton will enrich its Delicacy. 


ones bee old Cae AS 
Of Frying. 
ART. I. To fry a Breaft of Veal, boned. 


HUSE a handfome Breaft of Veal, take out the 

Bones, and pepper and falt it; put in the Bot- 

tom of a Stewpan fome Slices of Veal and Bacon, 

ftrew over fome {weet Herbs, Pepper, and Salt, and 
then lay in the Breaft of Veal. 

Lay over it fome more Slices of Bacon and Veal, 
and cover up the Pan, fet it over a Stove, and let it 
do thus fome Time; then put into a Soup Difha 
Pint of Vinegar, put to it four Bay Leaves, an Onion 
fliced, fome whole Pepper, a Lemon cut into Slices, 
and a Handful of Parfley. 

Cut the Breaft of Veal lengthways in two, and lay 
it in the Vinegar; let it lie thus two Hours, turning 
it now and then. 

After this take it out, dry it with a Cloth, and beat 
up the Yolks of four Fggs, rub the Veal over with 
the Eges well in every Part, and then duft it all over 
with Crumbs of Bread; fet ona Pan with Hog’s Lard, 
put in the Veal, and fry it till it is of a fine Brown; 
then ferve itup on a Napkin with fome fried Parfley, 
and without any Sauce. ? 

Some fry the Veal Bones and all, but this is not 
nearly fo well; and there are fome who cut it in Pieces; 

when 


328 The BRITISH HOUSEWIFE. 

when cut it does the eafier, but the two Pieces laid 
together in the Difh look like the entire Breaft, and 
they are by much the handfomeft. 


2. Io fry Tripe marinated. | 
This is to be done in the fame Way with the Breaft 


of Veal, but it takes lefs Trouble, and in the Opi- | 


nion of many at this Time in France is a more 
delicate Difh. 
luay in the Bottom of a Stewpan fome Slices of 
Veal, fome Slices of Bacon, and fome Leaves of Sweet 
afil; cover the Bottom of the Pan well, and then 


Jay in fome fine double Tripe; over thefe ftrew a few 


Blades of Mace, and fome Onions fhred into very thin 
Slices ; lay fome Veal and Bacon over them, and then 


cover the Pan, fet it over a flow Fire, fix down the. 


Cover with Pafte, and lay fome Charcoal over it; then 
when the Fire has burnt fome Time both above and 
under it take the upper Charcoal off, let it ftand fome 
‘Time longer over the Stove, and then take it off: 
Remove the Veal and Bacon, and lay the Tripe to 
drain from the Fat. 


When drained and cold, marinade it in the follow- 


ing Manner: Put into a Soup Difh a Quart of Vine- 
gar, break a Nutmeg in three or four Pieces by a 
Blow in a Mortar, put this in, put in Half a Dozen 
Corns of whole Pepper, and a Stick of Cinnamon. 
Lay in the Tripe, and turn it now and then; an 


Flour will be enough to foak it, then take it out, and f 


wipe it dry, dip it in Egg, and fry it. 

It is this Way to be fent up without any Sauce, and 
it eats extremely fine. : 

There is the Tafte of the Gravy very rich, and there 
is a Mellownefs from the Vinegar, and a Flavour of 
all the Spices. 

The elegant Way of fending up thefe Dithes is 
upon a clean Napkin. 


CHAP. 
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GB tia cV., 
Of Baking. 
ART. I. To bake Pigeons in a Pan. 
‘@ FIUSE Half a Dozen handfome Pigeons, pick 


and trufs them as for boiling; lay in a {mall Pot 
fome Slices of Veal; and a very little Bacon, lay in 
the Pigeons, and ftick among them fome Bay Leaves 
and Blades of Mace, pour in fome good Veal Broth, 
and add a little Salt; fet them over a Now Fire, and 
Jet them continue there till the Pigeons are pietty well 
done. 

Then take them off, and lay them on a Sieve to 
drain. 

While the Pigeons are draining make the following 
Force-meat :. Shred Half a Dozen Muthrooms very 
fine, chop a large Spoonful of Parfley, and mince a 
Couple of Veal Sweetbreads, ferape in a little Bacon, 
and add fome Crumb of Bread foaked in Cream; beat 
all this up together, feafon it with Pepper and Salt, 
and a little beaten Mace, and when it is well mixed 
lay it in the Bottom of a Baking-pan; upon this lay 
the Pigeons, and duft over them very lightly fome 
Crumbs of Bread, lay fome very thin Slices of Bacon 
Over it, and fend it to the Oven; when it is done take 
off the Bacon, pour ina little Veal Gravy, and laft of 
all f{queeze a Lemon over the Pigeons, taking away 
the Pips; fend it up hot, garnifhed with Crumbs of 
Bread. This is at prefent a favourite Dith in Paris. 


2. Lo bake Larks fluffed. 


Chufe about eight fine Larks, pick them and draw 
them, then prepare the following Stuffing: Shred 
very fine the White of a Chicken, fhred alfo very 
fine a fmall Slice of bdiled Ham, and as much raw 
Bacon, fhred fome freth Sage Leaves alfo, and mix 
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all together; putin littlePepper and a very little Salt, 
and add a Blade of Mace fhred; when this is all mixed 
divide it into two Parts, ed {tuff the Bodies of the 
Larks with one Half of it, faving the other to lay 
under them. 

Cut eight Slices of fine Bacon big enough to wrap 
up the Larks, fpread over each Slice of Bacon fome 
of the Stuffing, and then lay on the Larks, one upon 
each Slice, wrap them up in the Bacon, and place 
them Side by Side in a Baking-pan, put on the Cover 
of the Pan, and fend it to the Oven; when it comes 
home pour in fome rich Veal Gravy, {queeze ina little 
Lemon, and fend it up. 


ORD ae eh 
Of Sauces. 


ART Il. Burnet Sauce. 


ATHER fome frefh and tender Leaves .of 

Burnet, and throw them into boiling Water, a 
Minute after throw into the fame Water fome Mint, 
fome Parfley, and Half a Dozen young Onions; 
Jet them all boil together about two Minutes, then 
throw them into a Pan of cold Water; after this drain 
it from the Water, fqueeze it very well, and chop 
the whole to Pieces. 

Set on a Stewpan with a little rich Veal Gravy, put | 
in a Rocambole, and fhred an Anchovy and put this 
in, then fqueeze in Half a Lemon, add Pepper and 
Salt, and two large Spoontuls of fine Oil; when it 
is all heated together throw in the chopped Herbs, 
and let it boil up two or three Times; then ferve it 
up hot with any Thing roafted. 

This is one of the many Sauces the Italians call 
Ravigatces, and it is a mighty agreeable one; the 
Burnet gives it an exceeding: acteeab! e Flavour. 


2. Caper 
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2. Caper Sauce with Orange. 


Set on a Stewpan with fome Effénce of Gammon 
of Bacon, ftir it, and add Half the Quantity of Veal 
Gravy, then duft in fome Pepper. 

Chop to Pieces Half a Cup of Capers, and throw 
them in; let them boil up two or three Times, then 
pour the whole into a Sauce-boat. 

When it is in the Boat fqueeze in a Quarter of a 
Seville Orange; take Care that nothing but the clear 
Juice goes in, and do not fo much as ftir it, but fend 
it directly up; it will’ mix in pouring out, and the 
Flavour will be fine. 


3: Mujfbroom Sauce the Spanifhb Way. 


Chufe middle-fized Mufhrooms for this Kind of 
Sauce, and let them be very well cleaned, cut out the 
Gills, and chop them to very {mall Pieces. 

Set on’a Stéwpan with fome very rich Gravy, and 
alittle Effence of Ham, duft in fome Pepper, and 
when it is all very hot put in the Mufhrooms; add at 
thé fame Time a Blade of Mace torn open lengthwife, 
and a Clove of Garlick whole. 

When the whole has ftewed. together fome Time 
take out the Garlick’and the Mace, and ferve up the 
reft hot. 


4. Onion Sauce with Lemon. 


Cut the Hearts of Half a Dozen Portugal Onions 
into very thin Slices, chop them again two or three 
Times over, and put them intoa Saucepan with fome 
rich Gravy, fqueeze in Half a Lemon, and put in 
alfo a Roll of the Peel, duft in fome Pepper and Salt, 
and. let it ftew till the Onions are tender; then take 
out the Lemon Peel, and pour the Sauce into a Boat. 


5. Sauce of young Onions with Shalot. 


Cut fome young Onions very fmall, and add to 
them about one fourth Part the Quantity of the green 
Part of Shalot. 

f Pad op Set 


332 The BRITISH HOUSEWIFE. 


Set on a Saucepan with a little melted Bacon, and 
when it is hot put in the Onions and the Shalots, duft 
in fome Pepper and Salt, and add a few Spoonfuls of 
warm Gravy; let it ftew fome Minutes, then add a 
Piece of Butter rolled in Flour, and thicken it well; 
when it is done enough, and well relifhed, ferve it 
up. Thefe do with roaft Fowls, or roaft Meat. 


6. Green Sauce with Wheat Leaves. ° 


Cut a good Handful of the green Leaves of Wheat, - 
chop it fmall, put it into a Marble Mortar, and put 
in fome {mall Pieces of Cruft of Bread; pound thefe 
very well together, and then take up the whole, put it 
into a Sieve, fet the Sieve in a Dith, and then dutt 
fome Pepper and Salt upon the pounded Mafs, ftir it 
about, and pour in a little Veal Gravy; when this is 
well flirred together pour in fome more, and latt of all 
{prinkle upon the whole a little Vinegar; ftir it. all 
about again, and prefs it again{t the Sides of the Sieve 
with the Spoon; thus get out the green Juice, which 
will run into the Dith. 

This is the green Sauce, Itis to be ferved up cold, 
and it is very handfome to come up with Lamb or 
with Fowls, 


‘P Orange Sauce for wild Fowl. 


Set on a Saucepan with fome rich Veal Gravy, and 
add Half a Dozen Leaves of Bafil, and an Onion 
whole; let it boil up two or three Times, then ftrain 
it off, : 

Put to the clear Gravy the Juice of a very fine Seville 
Orange, a little Salt, and a good deal of Pepper; 
then ferve it up hot... 

It is fic for wild Ducks, and all Birds of that Kind. 

We have a Way of gafhing the Breaft and fqueez- 
ing on an Orange, but this cools and hardens the 
Fleth; befide that, it compels every Body to eat Duck 
this Way, whereas thofe who have the true Tafte for 
wild Fowl eat them very little done, and without any 
Sauce. 


This 
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This leaves it in any one’s Choice to eat the wild 
Fowl either Way, and at the fame Time for thofe 
who chufe it there is no Method of having the Fla- 
vour of the Pepper and Orange fo well, or with fo 
little Hurt tothe Flefh of the Fowl. The Sauce muft 
not be fent up in the Difh, but in a Sauce-boat. 


8. Snipe Sauce. 


The Snipe muft in a great Meafure owe its Sauce 
to itfelf, but there is a Way of making it very fine; 
it is thus: 

Every one knows the Snipes muft be roafted 
without drawing ; when they are done enough draw 
them off the Spit, and take out the Entrails and the 
Liver. 

Chop thefe upona Trencher; fet ona {mall Sauce- 
pan with fome Veal Gravy and red Wine, duft ina 
little Pepper and Salt, and then put in the Entrails 
and Liver; fqueeze and mafh them very well to- 
gether, and fqueeze in the Juice of an Orange; thicken 
it up with a little Cullis of Veal, and ferve it up hot 
with the Snipes. 

There are two Ways of ufing this Sauce, either it 
may be poured into a Difh, and the Snipes laid in 
over it, or it may be made into a Difh with them in 
the following Manner: Let the Snipes be cut to Pieces, 
and put into the Sauce when it is well thickened, then 
let the whole be heated together, and when it is fit to 
be fent up pour the whole into a Difh, and {queeze in 
fome Lemon. 


C HAseR VIE 
Of Culliffes. 


ART. I. Cullis of blue Peafe. 


| le Y a Quantity of dry blue Peafe fplit to foak in 
Water all Night, then pour away that Water 
and put them into fome frefh, let them lie in this to 
foak, and after an Hour fet them on to boil; rub in 

Halt 
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Flalf a Dozen Leaves of dry Mint, chop very friall 
the inner Part of four Portugal Onions, ahd:add this; 
witha Handful of chopped Parfley. 

_Pour away the Water when they have’ boiled fome 
Time, and when the whole: is well drained put in‘ a’ 
Piece of Butter; fet thefe all together over a very flow 
Fire to ftew. | 

Set on another Stewpan with a few Slices of Veal 
cut very thin, and fome Ham, put in‘an Onion quar- 
tered; and cover up the Stewpan, : fet this over a flow” 
Fire, and let it alfo ftew. 

Take off the Cover from Time to Time, aiid 
when it begins to be clammy’ moiften it’with a’ little” 
Broth. 

Put in a good Bunch of fweet Herbs at the fame 
Time, and four whole Cloves, cover it up, and fet it 
on again to ftew; duft in fortie Pepper'and Salt when‘ 
you open it again, and Jet’ it be well! feafoned- and 
relifhed. 

When thisvis fo far ready fet it over’ a flow Fire” 
and take the Peafe out of! the other Stewpan, put’ 
them into a Marble Mortar, and pound them to a 
Math; then take out the Meat'from the other Stew- 
pan, and mix: the rich Gravy with the Peafé, grind 
and ftir it all well about again, and put the’ whole into” 
a {mall Kettle to’ keep warm;: when ‘all have ftood. 
ftewing Half an Hour ftrain it off, and prefs it’ very 
hard. 


Ce EIA i VITE 
Of Soups. 
ART. L.- Lamb's Head Soup. 


(OE for'this Purpofe'a delicate Lamb’s Head 
and the Feet. 
Put them both in-a-large earthen’ Pan, ‘and pour’ 
upon them a good Quantity of boiling: Water. 
When 
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‘When. they are well fcalded clean them, and put 
them into.a {mall Pot. 

Boil them in rich Broth for Half an Hour, and 
then put in the Liver, and with it fome Slices of 
fat and lean ‘Bacon; boil thefe up for fome Time, 
then fet on fome Mutton Gravy in a Saucepan to 
heat. 

Fry the Brains of the Lamb with the Yolk of an 
Egg, and fome Crumbs of Bread, and take Care they 
have a very good Colour. 

All being thus prepared take up the Head, and lay 
it handfomely in a Soup Difh, put in the Brains whole 
as they are fried into their Places, and pour in the 
Broth, firft mixing with it the hot Mutton Gravy, 
and feafoning it to the Palate; lay in the foaked Crufts 
as ufual, and garnifh the Difh with Orange, and 
Pieces of the Liver cut handfomely, and laid inter- 
changeably. : 


De was Sas ares Os 
Of Made Difbes. 
ART. I. Hafbed Partridges. 


E generally look upon a Hath as a Dith made 

out of what has been ferved up before, and 
that is the Reafon we are not acquainted how good a 
Thing a fine Hafhis. the French, from whom we 
have taken moft of our Knowledge in Cookery, will 
fhew us other Kinds, and this is one of them, which 
exceeds any other Manner of dreffing the fame Things. 

Pick and draw two Brace of Partridges, feafon them 
with Pepper and Salt infide and out, and fpit them, 
cover them with Slices of Bacon, and lay them down 
to roait. 

Let them be about three Parts done, then take them 
up, and cut off the Wings and Legs, take off all the 
Meat, and mince it very well. 

Pound 
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Pound the Carcaffes in a Marble Mortar, and put 
them into a Stewpan with a little Effence of Ham, and 
let them warm a little. 

Then ftrain this through a Sieve. | 

Put the minced Meat of the Partridges into a {mall 
Saucepan, pour in the Effence ftrained from the Car- 
cafles, and add the Juice of a Seville Orange, and 
about Half a Tea Spoonful of Juice of Rocambole ; 
make all hot together, and ferve it up ina {mall Difh 
with toafted Sippets. 


2. Grenade of Veal. 


Cut fome very fine Fillet of Veal into thin Slices of 
a moderate Breadth, and lard thefe half Way with the 
fineft Bacon, — 

When the larded Veal is laid in Readinefs take a 
Dozen Squab Pigeons, let them be very nicely picked 
and truffed, and then throw them into a Pan of boil- 
ing Water for two Minutes. 

Take them out of the Water, and put them to 
drain. 

Set on a Stewpan with a little good Gravy, put 
into it a Dozen Muthrooms picked and fliced, and 
three Veal Sweetbreads; lay in the Pigeons hand- 
fomely with thefe, and covering up the Stewpan fet it 
Over avery gentle Fire; when the Pigeons‘and Swect- 
breads are pretty well done thicken the Gravy with 
fome rich Cullis, and add fome Cocks Combs and 
fome Artichoke Bottoms fhred ; when thefe are put 
in let it do a little, and then fet it of to cool. 

Cut fome Bacon into very thin Slices, and cut alfo 
a little Ham in the fame Manner, lay this over the 
larded Veal at the Bottom of a Pot, and put in fome 
Yolks of Eggs among the Bacon and Veal; when 
done fpread fome Force-meat at the Bottom of the 
Por, and fome at the Top, and when the Raggoo is 
well tafted put it handfomely in the Grenade; then 
turn the Slices of Veal and Bacon over the Raggoo, 
and afterwards put Force. meat over it, clofe it, and 

do 
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do it over with Yolks of Eggs, cover it with Slices 
of Bacon, and then put Fire all about it, over and 
under it: Take Care it does not burn, and whenit is 
done, turn it into ahot Difh. Take off the Bacon, 
fkim away the Fat, and pouring in fome Cullis of 
Veal, ferve it up hot without Garnifh. 


3. Pigeons the Lalian Way. 

Chufe fome young Pigeons that are juft grown to 
their Bignefs, pick them, and trufs them; fet ona 
Gridiron over a Charcoal Fire, and lay onthe Pigeons; 
turn them round and round two or three Times, then 
take them off: All this fhould be done in the fpace of 
a Minute or very little more. 

When they are blanched in this Manner, tie the 
Legs to the Bodies that they may be round and tight; 
then lay them ready. 

Lay all over the Bottom and Sides of a Stewpan 
fome Slices of Veal, anda little Ham; duft over the 
Veal and Ham a little Pepper and Salt, put in fome 
Blades of Mace, and Leaves of Bafil; then lay the 
Pigeons handfomely in, and ftrew over them a few 
Corriander Seeds, fome more Pepper and Salt, fome 
Slices of Lemon, fome Slices of Onion, and a little 
Garlick ; pour in a Glafs of ftrong white Wine, and 
Half that Quantity of very fine Oil; then lay over 
them fome more Slices of Veal and Ham, and fet the 
Pan over a flow Fire. 

While the Pigeons are thus ftewing, prepare the 
following Italian Raggoo. 

Shred very fine fome cleaned Mufhrooms, and fome 
Champignons, puta little Oil into a Stewpan, and 
ftir in thefe ; then add a little Garlick, and fome Sha- 
Jot, and fet it over the Fire. It is to ftand fo but a 
Moment, and then pour in a little Veal Gravy, fome 
Effence of Ham, and a Glafs of white Wine. 

Let all this heat together; then Slice a Lemon and 
put in, 
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Stir all well about, and let it heat well again, and 
after this fet it off, and {kim away the Fat; and put 
the whole Kaggoo into another Stewpan well tinned. 
Take the Pigeons out of the Pan, and fet them to 
Grain ; wipe ‘them when they are drained, that they 
may be perfectly dry, and then put them into the 
Raggoo: Let all be made thoroughly hot together 
over a gentle Stove, and then put it hot into a “Dith, 
and ferve it up. 


. 4.  Calf’s Head fiewed. 

Chufe a fine Calf’s Head not too large, pick it very 
clean, lay it in a deep Pan, and pour upon it fome 
Spring Water ; let it Jie thus an Hour. 

‘When it is taken.out of the Water and drained, 
take out the Tongue and the Brains; and with a 
Penknife carefully. take out the Bones, without da; 
maging the Shape of the Meat; and take out the 
Eyes. 

‘Take two Pounds. of Veal, and two Pounds of 
Beef Suet; mix with this when chopped {mall, fome 
fome Leaves of Sweet Herbs, a whole Nutmeg ora- 
ted, an Anchovy minced, and fome thin Lemon. peel, 

Beat up four Yolks of Ege os, and grate two Rolls 

to a very fine Crumb; mix “the Crumb with the Suet 
and the reft, and then add the Yolks of Eggs. 
_ Peel and pick a Couple of Dozen of frefh Mufh- 
rooms: Chop the Yolks of Half a Dozen Eggs boiled 
hard, ftew. Half.a-Pint of Oifters, and when they 
are done, mix all together. 

Take off a good Lump of the Forcemeat to. make 
Balls, and then mixall thefe Ingredients with the Re- 
iawnders : Put all this into the Head, and tie it round 
with, Packthread, that it may keep entire; then put 
itintoafmall Pot, and put to it two Quarts. of very 
rich Gravy. 

Let .the sca be weil covered, and then putting 
on the Lid of the Por, fet it over : flow Fire to ftew. 
Ic is to fland over the F Fire in this Manner two Hours. 

While 
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While this is doing, heat up the Brains with the 
Yolk of an Egg, and add a little Lemon-peel thred 
fine, the third Part of a Nutmeg, and Fialf a Spoon- 
ful of chopped Parfley ; when this is well mixed, make 
Ht into little fat Cakes, roll up the Piece of the Force- 
meat that was faved, into a Dozen and Half of Balls. 
Set on a Pan of fine Dripping, and. make it boiling 
hot; then throw in the Balls of Forcemeat, and«the 
Cakes of Brains, and let chem fry till they are of a 
very fine Brown: Fry alfo in the fame Dripping a 
Dozen large fine Oilters. | 

This being ready, take up the Head when it has 
ftewed the Time, and lay ic -handfomely in a Dith ; 
train the Gravy it was done in, and add to It 
Ffalf an Ounce of Truffles and Morels, and an Ounce 
of Mufhrooms ; boil ic up together, and when it 1s 
thoroughly done, pour it over the Fiead, then put in 
the Balls and the Cakes of Brains:» And garnifh it 
with Lemon and fried Oitters. 


5. | French Collops. | 

Cut fome Fillet of Veal into-fine thin Slices, Jard 
thefe thick with Bacon, and duit over them «a little 
Pepper; fet ona Pint of Ale to be boiling. hot, put 
the larded Veal into a Soup Difh, and pour the Ale, 
hot upon it: After it has ftood a little Lime, pour 
it off. 

Pick the Leaves of the Sweet Herbs very fine; mix 
with them fome fine Crumbs of Bread, fome fhred 
Lemon-peel, and \a little Mace; ftrew this over the 
Veal, and then fry it in Butter, flouring it till is is 
done enough. 

Then pour away the Butter, and put round it fome 
very thin Pieces of Bacon toalted. 

Beat up the Yolks of two Eggs, and put to them 
a Couple of Anchovies fhred very fine: And add a 
Glafs of white Wine. 

Pour into a Stewpan the Ale that has fcalded the 
Veal, and duft in fome Pepper and Salt, put to this 
Uue the 
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the Egg and the reft of the Ingredients, and when well 

heated together, adda Piece of Butter rolled in Flour: 

Grate in laft of alla little Nutmeg, and when it is 

hot and thick, pour it over the Collops and Bacon. 

Send it up hot, and garnifh the Dith with Slices of 

Lemon. 
| 6. Blanguettes of Veal. 

Roaft a Loin of Veal and cut the Flefh from the 
Bone in thin fmall Pieces, leaving out all the Fat, 
Skin, and Sinews. 

Set on a Stewpan with a little Butter, peel three or 
four large Onions, and having thrown away the outer 
Skins, chop the reft very fine; put this into the Butter 
to fry a little; then put ro it a Duft of Flour, and a 
little Veal Gravy :. Stir it all well together, and then 
put in a Bunch of Sweet Herbs, and fome Mace. 

Seafon it with Pepper and Salt, and when it taftes 
well, put in the Veal. | 

Beat up a Couple of Yolks of Eggs with fome 
Cream, and grate in a little Nutmeg; add fome Sha- 
lot, aSpoontul of chopped Parfley, and fome grated 
}vemon; ftirit about and take out the Bunch of Sweet 
Herbs: Keep fitirring it all the Time one Way, and 
when it-is enough done, ferve it up. 


7. 44.Pig in Felly. 

Set on a Stewpan with a Calf’s Foot fplit, and a 
Quart of Water; let this ftew gently a confidcrable 
Time, then put in a fmall Pig cut into Quarters, at 
the fame ime put in the Pig’s Feet, and add three 
or four Blades of Mace, and four Cloves; a little 
grated Lemon-peel,. and fome Salt. 

Let this do for fome Time over a flow Fire; then 
put in a Pint of ftrong white Wine, and the Juice of 
four Lemons :_ Let it continue fo long on the Fire as 
will make it in the whole two Hours. 

Then take up the Pig, and Jay it handfomely in a 

ith. | 


ptrain 
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_ Strain off the Liquor and fet it by to be cold ; then 
take off the Fat at the Top, and the Settling from the 
Bottom: Let the Pig be cold alfo, then warm the 
Jelly and pour it over the Pig, and let it ftand again 
to be cold; ferve it upas acold Difh, garnifhed with 
frefh Parfley and Pieces of Lemon cut {mall, with the 
Peel upon them, 


8. Broiled Fowl! with Sorrel Sauce. 

Firft make the Shalot Sauce in this Manner. 

Pick a Handful of Sorrel very clean. 

Pour upon it fome boiling Water, aad when it has 
ftood a Minute, pour it into a Sieve that the Water 
may drain off. | 

Boil fome Parfley in Water with a little Salt, and 
chop it very fmall; fhred a Couple of Shalots fine, 
and put thefe on in a Saucepan, with Half a Pint of 
rich Gravy ; fet it over a flow Fire and let it do gently, 
and after it has been doing five Minutes, put in a 
Piece of Butter rolled in Flour, and a Glafs of red 
Port Wine; this will thicken the Sauce, and make it 
very rich. | 
_» The Sorrel being drained, and this Sauce ready, 
broil the Chicken, cut it open down the Back, and 
Pepper and Salt ic; fet a Gridiron a good height over 
a very clear Fire, and lay on the Fowl with the Infide 
downwards: Let it be in this Manner tll it is above 
Half done, then turn it, and do the other Side: Take 
Care this gets a good Brown, and does not burn. When 
it is near done, turn it again, and ftrew over it fome 
Rafpings of Bread ; let it boil a little longer that it 
may be of a good Brown; when it is perfectly done, 
Jay the Sorrel in Small Heaps upon the Dith; lay the 
Fowl carefully upon it, and then pour over it the 
Sauce: Send it.up hot, garnifhed with Lemon. 


g. Chickens ia. Cream. 
Chufe a Couple of young but pretty well grown 
Chickens ; fet them on in a good Quantity of Water 
to 
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to boil, and let them be done moderately 5 juft as 
much as would ‘make them ne be without more 
Dreffing. 

When they are thus. done take hein ay; and take 
off the Skin; take the Flefh clean from the Bones, 
and pull it to Pieces with your Fingers: The Pieces 
fhould be an Inch long, and about twice’ as thick as 
a Straw. | | 

The Legs of the Chickens muft not be ufed for this, 
but the white Meat. 

When that -is all pulled in this Manner to Pieces, 
fet it ready on a Plate, and fet on a Saucépan with a 
Quarter of a Pint of Cream, and a Piece of Butter : 
Stir it about till the Butter is thoroughly melted; and 
then put in the pulled Chicken. Pour in with the 
Flefh the Gravy that came from it in pulling it to 
Pieces, and then fet it on the Fire again: There will 
require no more now than to mix the whole, and heat 
it all together, and this will be done by three or four 
Toffes. Then pour it out into a Difh, and earnifh 
with Lemon. 

10. Chickens Legs. 

This is a Difh that comes in Confequence of the 
other, and tho’ it is lefs elegant, is a very good one, 
and may come to a handfome Table. There will be 
four Legs left of the Chickens of the Preparation of 
the 6ther Difh.; and there will be the Gizzards and 
the Livers: Out of thefe is to be made the prefent 
Dith. 

Cut the Legs crofs and crofs very near, and pretty 
deep with a fharp Penknife; fprinkle over them fome 
Pepper and Salt, and lay them on a Gridiron over 
a good Fire, but at a good Height. 

{vay on the Livers whole, and gafh the Gizzards, 
and pepper and falt them, and‘ lay them’on with the 
others. 

While thefe are broiling, fet on fome Veal Gravy 
in afmall Saucepan ; thicken it with fome Cullis, or 
elfe wich a Piece of Butter rolled in Flour. 

When 
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_ When all is ready, pour fome of the Gravy into 
the Dith, and lay in the Legs of the Chickens; then 
pour in fome more Gravy, then lay between and 
round about the Legs, the Livers and the Gizzards, 
anc upon thefe pour the Remainder of the Gravy,: 
Let the whole be hot, and fend it up garnifhed with 
Slices of Lemon, and raw Parfley. 


11. To flew Giblets with Cloves. 

Take two Pairs of Giblets and clean them, then 
prepare them for ftewing in the following Manner: 
Cut off the Bill, and cut the Head in two, fkin the 
Feet, break the Pinion-Bones in two, and then cut 
the Liver in two, and the Gizzard in four; then take 
the Wind-pipe ous of the Neck, and cut.that in two. 

Pur all into a Pipkin, and pour to it three Quar- 
ters of a Pint of rich Gravy: Adda Bunch of Sweet 
Herbs, and fome Blades of Mace, a Quarter of a 
Nutmeg, and alittle Sale. 

Peel an Onion, and ftick into it ten Cloves; put 
this in among the reft, and fet the Pipkin over a very 
flow Fire that it may not boil, but ftew very gently ; 
Jet it keep over this Fire till it isdone enough; then 
take out the Onion and the Sweet Herbs, and pour 
all the reft intoa Difh, and ferve it up. 


_ 12. Pigeon Dumplins, | 

Chufe four very large and fine young Tame-Pigeons 
feafon them with Pepper and Salt, and put into the 
Belly of each a little Piece of Butter. ;, 

Make a very good Puff-pafte, and roll it out into 
four Pieces large enough to hold one Pigeon in each; 
lay one of the Pigeons upon each Piece of the Patfte, 
roll it up, and tie it in a Cloth that it may not break.; 
and put them into a Pot with a large Quantity of 
Broth. 

Let them boil an Hour and Half, then take 
them.out, 
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Set on fome good Gravy in a Saucepan, and thicken 
itup with fome Cullis, or elfe with a Piece of Butter 
rolled in Flour. 

Lay the Dumplins handfomely in a Difh; take Care 
they do not break in taking out of the Cloth, and 
pour the Gravy over them. 


13.  Fugged Pigeons. 

Chufe four very fine ful! grown, but young Pigeons, 
pick them, and draw them; but don’t let them be 
wafhed: Lay them in readinefs. 

Throw the Livers into a Saucepan of boiling 
“Water, and Jet them boil up three or four Times ; 
‘then take them out, chop them to Pieces, and bruife 
‘them with the Back of a Spoon. | 

Chop to Pieces three Yolks of Eggs boiled hard, 
‘and mix them well with the Livers; feafon this with 
Pepper and Salt, and then add to it a Spoonful of 
chopped Parfley ; two or three Leaves of Bafil, fome 
Lemon-peel fhred very fine, and a dittle grated Nut- 
meg. When thefe are well mixed together, add them 
to the Liver and the reft, and then put the whole into 
a Scale, put into the other fome fine Suet, and let 
it weigh juft as much as the whole: Shred this very 
fine, and mix-ir well and thoroughly with the reft. 

Grate a good Quantity of fine Bread, and mix up 
the Crumb with thefe Ingredients. 

Break four or five Fees, beat up the Yolks, and 
‘mix thefe alfo with the Ingredients ; then work up the 
whole into a Pafte, divide it into four Parts, and 
‘rolling each Lump: in frefh Butter, put it into the 
Body of the Pigeons. 

When the Stuffing is in, fow up the two Ends, dip 
the Pigeons in white Wine, and feafon them with 
Pepper and Salt. | 

When they are thus prepared, fet on a large Pot 
of Water; fcald a Jug chat will hold the Pigeons 
and put them in, adding three or four Sticks of 
Celeri. 

Tie 
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Tie over the Jug very firm and tight and fet it in 
the Pan of Water; lay a Tile over the Top, and let 
it ftand thus boiling three Hours. 

Have a Kettle of Water boiling to fupply that in the 
‘Pot as it waftes, and Jet the Water always reach up 
within an Inch and Half of the Top of the Jug. 

When they have ftood this Time take them up. 

Take the Pigeons carefully out of the Jug, and 
~ Jay them in a Difh; take out the Celeri and lay it 
afide; roll a Piece of Butter in Flour, and put it into 
the Liquor that was in the Jug; fhake it about over 
the Fire till it is rich and thick, then pour it over the 
Pigeons, and fend them up hot; garnifhed with Le- 
mon in thin Slices, and nicked on the Edges, 


14. A ftewed Pheafant. 

Chufe a good Pheafant, pick and draw it, and turn 
it once or twice over a clear Fire to blanch it. 

Then fet ona fmall Pot with fome rich Veal Gravy; 
cover the Pot and fet it over a gentle Fire, and let it 
ftew flow till the Pheafant is enough. 

While the Pheafant is ftewing, let three Dozen of 
Chefnuts be roafted; peel them carefully and fet them 
ready. 

Parboil Half a Dozen Artichoak Bottoms, and put 
thefe into the Pot juft when the Pheafant is near done; 
put in fome Pepper and Salt, and a Couple of Blades 
of Mace, . 

Let thefe ftew together fome Time with the Pheafant. 

Fry fome Balls of rich Forcemeat, fuch as we have 
dire&ted to be made in a former Number; and when 
thefe are ready, take up the Pheafant, lay it in a Difh, 
lay the Forcemeat Balls round it, and then prepare 
the Sauce: Pour the Gravy it was ftewed in through 
a Hair Sieve, put it into a Saucepan, and add to it 
a Glafs of white Wine, and roll admall Piece of Butter 
in Flour ; add this to the Gravy; and when it is thus 
thickened up for Sauce, fqueeze in a very little Le- 
mon Juice; pour this over the Pheafant, and fend it 
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up hot, garnifhing the Dith with Forcemeat Balls cut 
in two, and Lemon. 


CUA te a 
Of Puddings. | 


ART. 1. Bread and Butter Pudding with a Cruft. 


eae for this Ufe a Penny Loaf of the Day 
before’s Baking, and cut it out into thin Bread 
and Butter as if it were for Tea. 

Make fome very rich Puff-pafte, and cover with it 
the Bottom and Sides of a {mall Difh; butter the Cruft 
in the Difh, and lay the Pieces cf Bread and Butter as 
they are cut, handfomely in the Difh. 

Pick and wafh fome Currants. 

When the Difh is covered well with one Layer of 
Bread and Butter, ftrew the Currants over it;-and 
then lay over them another Covering of the thin Bread 
and Butter. 

Over this ftrew fome more Currants, and thus fill 
up the Difh fo far as the Penny Loaf goes, which 
fhould not be more than about half. 

Then break four Eggs with a Pint of Cream, duft 
in alittle Salt, grate in fome Nutmeg, and fweeten it 
to your Tafte. Laft of all, add two Tea Spoonfuls 
of Rofe Water, and one of Orange-Flower- Water. 

Pour the whole into the Difh upon the Bread and | 
Butter, and fend it to the Oven: Let it bake Half an 
Hour. | | 
| 2. Rice Pudding with Cream. 

~ Put into a Saucepan a Pint of thin Cream, and three 
Ounces of Flour of Rice; fet it over a gentle Fire, 
‘and ftir it well about as it heats, that it may not run 
“into Clods, nor burn to the Bottom of the Saucepan. 
“When it has boiled up and is thick, pour it out into 
‘a Pan, and ftir in Halfa Pound of Butter ; fee that 
it be mixed very fmooth, and then fweeten it with 
ye : the 
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the fineft Sugar powdered; grate in a Quarter of a 
Nutmeg, and add fome very thin fhavings of the Yel- 
low of Lemon-peel. If it be too thick, add a little 
more Cream, and again {weeten it to the Palate: Then, 
break feven Eges, and beat up all the Yolks, and 
two of the Whites ; add this to the reft, and when it 
is all very well beat and ftirred together, pour it out 
into a China Bafon ; tie it carefully over and boil it. 

When it is done, pour fome melted Butter over it, 
and upon this fprinkle a Dafh of Sack, and fome very 
fine powdered Sugar: It is an extreamly elegant Pud- 
ding, fit for the moft delicate Table. 


COPE AYP. Ook 
Of Pies. 
ART, I. A Savoury Veal Pie. 


AY down a Loin of Veal to roaft, and when it 

is a little more than hot through take it up; take 

off the Skin, and then cut off the Meat in moderate 
Slices clean from the Bone. 

Cut into thick Slices two Veal Sweetbreads; and 
then feafon them and the Meat together, with Pepper 
and Salt; lay thefe ready for the Pie. 

Roll up fome Forcemeat into Balls and lay ready ; 
boil Half a Dozen Eggs hard, and take out the Yolks, 
Jay them alfo ready; and upon another Plate lay 
fome Afparagus Tops cut about Half an Inch long, 
and fome Artichoak Bottoms. Scald half a Pint of 
Oifters, and fet them alfo ready in a Bafon. 

Every Thing being thus prepared, make the Pie in 
the following Manner: Make a good Quantity of rich 
Puff-pafte Cruft, cover the Bottom of a Difh with 
this, and put a little Butter upon it; then begin to 
lay inthe Meat and the Ingredients together ; difpofe 
them handfomely in the Difh, fo that they may be 
‘perfectly well mixed in the Pie, not a great deal of 
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one Kind in one Place, and a great deal of another in 
another. 

When all is put in lay upon the whole fome Pieces 
of Butter, and fend the Pie to a good quick Oven. 
An Hour and three Quarters will bake it, and not lefs, 
this I have found from Experience. 

While the Pie is baking make the following Gravy : 
Beat up the Yolks of three Eggs, and mix them with 
Half a Pint of rich Veal Gravy ; add a Quarter of a 
Pint of red Wine, and the Liquor of the Oifters that 
were put into the Pie; fet this over the Fire, ftir it 
frequently, but always one Way, and when it is boiled 
and thick fet it off. : 

When the Pie comes home from the Oven fet this 
on again, and make it boiling hot; then take off the 
Cruft, and pour this in; put on the Cruft again, and 
fend it up to Table. This is very much preferable 
to the common fweet Veal Pies. | | 


2. An Egg Pie. ¥ 


Boil a Dozen Eggs hard, take out the Yolks, fhred 
them fine, and then fhred in the fame Manner a Pound 
of Suet; when thefe are mixed well together feafon 
them’ with Pepper and Salt, and add a little beaten 
Cinnamon. 

Mix together a Quarter of a Pint of rich Cream, a 
Glafs of Sack, and two Spoonfuls of Rofe Water : 
Mix thefe well, and then ftir in among them a Pound 
of Currants picked and wafhed; mix the Egg and — 
Suet with this, and then cover a Difh with very rich 
Puff Pafte Cruft; pour inthe Ingredients, cover it up, 
and fend it to a moderate Oven. 

When it comes home take off the upper Cruft, and 
ftir in Half a Pound of Butter; fqueeze in the Juice of 
2 moderate Lemon, and then cover up the Pie again, 
and fend it in hot. It is a very rich and wells 
tafted Pie. | 


3. 4 
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3. AHam and Capon Pie. 


Chufe a fine large Capon or Paulard, and let it be 
picked, drawn, and finged, duft fome Pepper over 
it, but no Salt. | 
Cut out a large Quantity of boiled Ham into thin 
Slices. 

Make fome rich Puff Pafte Cruft, fpread fome Ham 
éarefully over the Bottom of the Pie, and duft over 
it fome Pepper. then lay in the Capon, and fpread a 
good Quantity of Ham very well all over it. 

Put in eight hard Yolks of Eggs, and over thefe 
fpread a Layer of Ham in thinner Slices than the 
other; then put ona thick Top Cruft, and fend it to 
the Oven. 

While it is baking heat a Quantity of rich Veal 
Gravy, and thicken it with a Piece of Butter rolled 
in Flour. 

When the Pie comes home take off the Top Cruft, 
lay the Ham and Eggs handfomely, and then pour 
in the Gravy; put on the Cruft again, and fend it 
up hot. 

Some put in Beef Gravy, but it makes the Pie 
{trong, and not to be born upon the Stomach ; the 
Veal Gravy agrees perfectly well with the Tafte of the 
Capon, and it mellows and foftens the Sharpnefs of 
the Ham. 

1 have known feveral, who never could eat this 
Pie in the common Way, approve it very much 
when made in this Manner. 

Some ufe a Chicken, but it isnot comparable to a 
Capon for this Dith. 


4. A Pigeon Pie the French Way. 


Chufe eight fine Pigeons, let them be picked very 
nicely, and finged. 

Make a rich Force-meat, and dividing the Quantity 
into eight Parts put one into every Pigeon; make 
fome mere Force-meat not fo much feafoned as the 
| common 
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common Kind, and roll it out into long and round 
Balls. | 

Scald fome Afparagus Tops and Artichoke Bot- 
toms, and all being thus ready make a good Crutt; 
Jay it thick in the Difh, and lay in the Pigeons; put 
in among them the Artichoke Bottoms and the Afpa- 
ragus Tops, lay all round the Pigeons a Ring of 
Force-meat Balls and hard Yolks of Eggs inter- 
changeably, and put in among them an Ounce of 
Truffles, and the fame Quantity of Morells: Pour in 
as much rich Veal Gravy as will fill up the Difh, duft 
in fome Pepper and Salt, and then put on the Top 
Cruft; fee it is well clofed down, and fend it to the 
Oven. 

This Pie need not be opened when it comes home, 
but fhould be fent to Table juft as it is. 


3 etd eek LT, 
Of Szde and Small Difhes. 


ART. J. Forced Savoys. 


YEIUSE a Couple of Savoys, fuch as are large, 
tender, and quite found; take off the outfide 
Leaves, and clean the reit perfectly well. 

Make Half a Pound of good Force-meat, and fea- 
fon it high; fill one of the Savoys with this Force- 
_ meat, and tie it up. 

Set on a Stewpan with fome rich Beef Gravy, fea- 
fon it, put in a Lemon cut in Quarters, and lay in 
the two Savoys, one with the Force-meat, the other — 
without; cover the Stewpan, fet it over a Stove, and 
let it {tew pently till the Savoys are perfectly tender. 

Then take them out, and lay them handfomely in 
a Difh; roll a Piece of Butter in Flour and put into 
the Gravy ; thicken it with this, and tafte if it be well 
feafoned ; then pour it over the Savoys, and fend them 
up garnifhed with Lemon. | | 
2. Sausages 


| 
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2. Saufages and Apples. 

Cut Half a Dozen fine found Apples, peeled and 
cored, into moderately thick Slices, put them into a 
Pan with Half a Pound of Saufages, and fry them to- 
gether. 

The Apples will be done by that Time the Saufages 
‘are, and they will beof a fine Brown. 

Warm a Difh, and lay the Saufages in the Middle, 
with the Apples round them; fend up with them a 
Bafon of Gravy, thickened with a Piece of Butter, 
and with a little Muftard ftirred in among it. 

The Gravy muft not be poured into the Dith, for 
fome prefer the Saufages dry; but it is a great Im- 
provement for thofe who love it. 


3. Minced Veal. 


Cut out the fineft and tendereft Part of a roafted 
Loin of Veal that has ftood to be cold, and fhred 
it as fine as poffible, but do not chop it; duft over 
it a little Pepper and Salt, and fqueeze on a very little 
Juice of Lemon, 

Set on a Saucepan with three Spoonfuls of Veal 
Gravy; letthis boil, then put in the Veal, and at the 
fame Time a Piece of Butter rolled in a little Flour ; 
fhake it together over the Fire, and let it ftand on 
juft long enough to be thoroughly heated, but no 
longer. — 

Toaft a thin Piece of Crumb of Bread, and cut it 
into narrow or cornered Pieces. 

Lay thefe upon the Difh, and then pour in the 
Mince ; fqueeze a very little ‘Lemon over it again juft 
as itis going up, and garnifh with Seville Orange. 


4. 4 Pupton of Apples. 


Pike a Dozen and Half of fine, found, well-tafted 
Apples, and quartering them take out the Cores. 

Put them into a Saucepan, and pour over them 
three Spoonfuls of Water; duft on five Ounces of the 
fineft Sugary powdered, and fet them over a gentle 

Fire 
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Fire in a Stove; ftir them about from, Time to Time, 
and when they are tender put in Half a Tea Spoon- 
ful of powdered Cinnamon. 7 

Let them keep on fome Time longer, and they will _ 
grow thick and like Marmalade; then pour the whole 
into a China Bow], and let it cool. | 

Grate fome Bread very fine, and beat up fix Yolks 
of Egos; mix with this a Quarter of a Pound of frefh 
Butter, and fome of the Crumb of Bread: When this 
and the Apples are both cold mix them together, and 
put the whole into a Silver Difh, or Baking-pan; fet 
it in a flow Oven, and Half an Hour will very well 
do it; turn it upfide down into the Difh, and ferve 
it up. hot: Send up with it fome Slices of frefh Butter 
ina Saucer, with frefh Parfley. 


5. Black Caps. 


Chufe for this Difh a Dozen of large found Apples, 
cut them in Halves, but do not pare them; fcoop 
out the Cores with a Penknife, and then lay them 
in a thin Patty-pan very clofe to one another, with 
the flat Side downwards. 

Duft a little Sugar over them, fqueeze a Lemon, 
and to two Spoonfuls of the clear Juice add one Spoon- 
ful of Orange-Flower Water; {prinkle this over the 
Apples as they lie in the Pan, fhred fome frefh Le- 
mon Peel and lay among them; let them ftand a 
Minute or two that the Liquor may get to the Bot- 
tom, and then fprinkle onthem a little more Sugar in 
fine Powder. | 

Send them to the Oven, and let them ftand Half an 
Hour in a quick Heat. 

When they come home take them out of the Pan, 
lay them handfomely in a warm Difh,.and duft fome 
Sugar and a little powdered Cinnamon over them, 
and all over the Difh. Send them up hot. 

6. Stewed Pears. 

Chufe for this Half a Dozen good Pears, that are 


perectly found, and not of too hard a Kind; pare 
7 them, 
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them, and quarter five of them, but leave the other 
whole, only fcooping out the Kye; lay them’ hand- 
fomely in a fmall deep earthen Pan. 

Peel a Lemon very thin, and cutting the Peel into 
fall Pieces put it among them; put in four Cloves 
whole, and then fprinkle over them a Quarter of a 
Pound of fine Sugar powdered ; pour in laft of all a 
Gill of red Wine, and then tie over the Pan with 
brown Paper, and fend it to the Oven. 

When they come home let them ftand to cool, then 
take them out of the Pan, and place them handfomely 
upon a Plate, fetting the whole Pear in the Middle, 
and laying the Quarters round it. 


7. Kick/haws. 


Pare fome very good Apples, and cut them into 
Slices, taking out the Cores. 

Roll out fome rich Puff Pafte, and form it in 
Moulds, or by Hand, into fmall Pieces; put in each 
a Couple of Pieces of Apple, and a, little Sugar be- 
tween them; clofe the Pafte upon them, and fend 
them to the Oven in a fmall Difh; when they come 
home lay them handfomely upon a warm Difh, and 
ftrew over them fome fine Sugar powdered. 

Thefe are a Sort of baked Apple Fritters. Some 
fry them, and that Way they are very good. ‘They 
make a Kind of Fritter, but they are particular from 
the Nature of the Cruft. 

It is not limited to Apples, for in the Seafon Raf- 
berries may bé put into them, or coddled Goofberries ; 
and at this Seafon of the Year any preferved Fruit may 
be ufed, and they will be more rich and agreeable, 


8. Purple Pears. 


Chufe four Pears for this Purpofe that have no Ble- 
mifh, and are of a good Kind, pare them carefully, 
cut them into Quarters, and take out the Cores; then 
put them intoa Stewpan, and with them a Quarter of 
a Pintof Water, and a Quarter ofa Pound of Sugar; 
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cover them down with a Pewter Plate, and then put 
on the Lid'of the Stewpan ; fet them over a flow Fire, 
and let them do gently. | 
_ As the Pears do the Liquor will grow purple; when 
they are thoroughly enough lay them in a Difh, and 
pour the Liquor upon them. They may be ferved up 
hot or cold. 

I have tried to do this with a China Plate inftead of 
Pewter, but they never get the fine purple Colour 
-when they are done in that Manner; for this Reafon 
I fufpect the Colour to be owing to the Pewter, and 
that they are therefore unwholfome. 


9. Broiled Cod. 


Cut a middle-fized Cod into Pieces of two Inches. 
thick, and flour them very well; make a ftrong clear 
Fire, and fet on a Gridiron high above it; flour the 
Pieces of Cod very well, and turn them as Occafion 
requires till they are thoroughly done, and of a fine 
Brown; a great deal of Care muft be taken that they 
do not break in the broiling. 

While they are doing Lobfter Sauce fhould be 
made for them thus: Chufe a middling Lobfter, cut 
the Meat to Pieces, and mix the Body with fome 
melted Butter; then put in the Meat, and make all 
hot together. 

Pour this Sauce into a Difh, and then lay in the) 
Fifth. Garnifh the Difh with Horferadifh and Slices of 
Lemon, a Piece of one, anda Piece of the other. 


10. fried Gudgeons. 


Chufe large frefh-caught Gudgeons, and fry them 
dry and to a fine Brown; lay them handfomely in a 
Difh, and garnifh them with Parfley and Lemon. 

Send up a Sauce-boat of plain Butter. Some chufe | 
_- @Gravy Sauce to Gudgeons, but plain Butter is better. | 


SECT: 
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Of CoNFECTIONARY. 


Ce Ltcmoin. ob: 
Of Yellies and Cuftards. 


BobeLs ili Purplectelly. 


NH USE two Pairs of fine clean Calf’s Feet, take 
out the Bones, put them into a large Pot, and 
pour on them two Gallons of Water; put in Half a 
Pound of fine, Jarge, thin Hartfhorn Shavings, and 
one Ounce of the fineft Loaf Sugar; let thefe ftand 
together twelve Hours cold, and then fet them over a 
gentle Fire, and by flow Degrees warm it till it comes 
to boil. 

When it once boils fkim it, and keep it boiling ; 
ftir it frequently and well about, and let ic boil away 
till there is only about two Quarts left. 

Grind to a fine Powder a Quarter of an Ounce of 
fine Cochineal, put it into a Bafon, and fqueeze upon 
it the Juice of a fine Lemon; let it ftand an Hour, 
then put to it a Gill of {trong white Wine. 

Grate in Half a Nutmeg, and fhred four Blades 
of Mace. 

Keep the Jelly all this Time gently boiling, and put 
in all thefe Ingredients. 

Stir the whole, and let it boil up a few Minutes 
longer, then pour it hot through a Flannel Bag; let 
it drain without fqueezing, and let the Jelly lie all 
Night. | 

In the Morning you will find it a fine, folid, purple 
Lump, of the Bignefs of your Head, and of the Shape 
of the Pan, with fome coarfe fatty Matter at the Top, 

xy 2 and 
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and fome thick Settlings at the Bottom; cut both 
thefe off, and cut the clean Lump of Jelly into thin — 


Slices, and put it into a Pan; fet it over the Fire; 
beat up the Whites of four Eggs, and as it heats 
work them in; let it boil up a Minute or two with the 
Eges, and then ftrain it again through a Flannel Bag: 
Repeat this feveral Times over till the Jelly is perfectly 
fine, and then fet it on once again; add to it Half 
a Pint of white Wine, the Juice of four Lemons, 
and a Quarter of a Pint of Rofe and Orange-F lower 
Water mixed together, and a Quarter of a Pound of 
Loaf Sugar. 7 

The feveral Boilings will have made the Jelly too 
hard, but this will foften it, and this is the true Me- 
thod; let it boil up a little, then ftrain it again 
through a Flannel Bag, and pour it into tall Glailes. 
It isa very delicate Jelly, and of a pleafing Colour. 


2. Fine Lemow Cheefecakes. 


Chufe a Couple of very large and frefh Lemons, 
peel them carefully, and fet on the Peel in a Saucepan 
with a Quart of Water; boil it gently over a clear 
Fire till it is very tender, then take it up, fet it to 
drain, and when drained pretty well cut it to Pieces, 
and put it intoa Marble Mortar; pound it to a Pafte, 


and by Degrees mix with it in the beating fix Ounces — 


of the fineft Loaf Sugar. 


Beat up the Yolks of fix Eggs, and work in with | 
them the Sugar and Peel; melt Half a Pound of frefh - 


Butter very thick, and by Degrees ftir and mix that 
in, and then pound and grind all very well in the 
Mortar till it is mixed to a fine foft Patfte. 

Make fome very good Puff Pafte Cruft, and cover 
the Bottoms and Sides of fome Patty-pans; pour in 
as much of this Pafte as will half fill them, and then 
fend them to the Oven. They may be ferved up 
either hot or cold, being very delicate either Way. 


3. Al- 


The BRITISH HOUSEWIFE. = 357 


3. Almond Cuftards. 


Throw a Quarter of a Pound of {weet Almonds 
into a Quart of boiling Water; let them lie till the 
Skins are loofe, then take them out, take off che 
Skins, and put the Almonds into a Marble Mortar ; 
beat them well, and by Degrees put in an Ounce ot 
fine Sugar; this will tear them to Pieces; and add at 
Times a Couple of Spoonfuls of Rofe Water. 

This being well ground and beaten together, will 
make a good fine Mafs like Cream ; mix by Degrees 
with this a Pint of the richeft Cream, and then 
add more Sugar till it is perfectly agreeable to the 
Palate. 

Break five Eggs, beat up the Yolks, and mix 
with the reft; then put it in a Saucepan, fet it over 
a moderate Fire, and ftir it all one Way till it is 
thick. 

Then pour it out into little Cups, filling them 
about two Thirds full. 

This Cuftard does equally well whether boiled or 
baked. It may be baked in tall China Cups. 


SESE TESIS TOROS OER OIE ESS REE De anes ete aoa aaa ue NETO 


§ BC 0. a 
Of Pickling and Preferving. 
Boke: be cit ae Aaa Grapes. 


B= careful to get fine Grapes, and at a right Time, 
SJ or all the Labour of pickling will be thrown: 
away upon them: They mutt be of their full Bignefs, 
but not ripe; that is, they muft neither be foft nor 
{weet. 
Grapes commonly ripen unequally, fome Parts of 
a Bunch being riper than others; therefore when the 
beft Bunches tor this Purpofe are gathered, cut them 
into 
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into feveral Pieces, with eight, ten, or a Dozen 
Berries upon each, and take only thofe which are 


exactly right in the Degree of Growth for this 


Purpofe. | 

Lhe Grapes being thus chofen, manage them in 
the following Manner: 

Gather a Quantity of fine frefh Vine Leaves, lay 
two or three of thefe at the Bottom of a Stone Jar, 
and upon thefe lay as many of the Bunches of Grapes 
as will lie without covering one another; lay upon 
thefe fome more Vine Leaves, and upon them more 
of the Grapes, and thus proceed till you have pretty 
well filled the Jar, and fetit by. : . 

Set on as much Water as will be enough to cover 
the Grapes and. Leaves, and as it heats put into it as 
much Salt as will make it a Brine ftrong enough to 
bear an Eeg: Let it he half Bafket Sale and half 
Bay Salt. 

When it boils fkim it; let it boil fome Minutes, 
and then pour it through a Flannel Bag, and let it 
ftand to fettle. | 

By that Time it is thoroughly cold it will-alfo be 
thoroughly fettled: Strain it once again through a 
Flannel Bag, and. pour. it carefully.into the Jar to the 
Grapes: See that all the Grapes and Leaves be perfectly 
well covered. 

Put in more frefh Vine Leaves to fill the Jar quite 
to the Top, then tie it over with a double Linen 
Cloth, and fet a Plate upon it. 

Let the Jar ftand. thus eight-and.twenty Hours. 

Then take off the Cloth, pour away the Brine, 
and gradually take out, the. Leaves and-the Fruit, 

Spread a Cloth over the, Fable, and as you take 
out the Bunches, lay. them upon this, at a Diftance 
from one.another;. lay, another Cloth over them. 

Leave them thus to dry. Lacan 

Mix together in an earthen Pipkin a Quart. of 
Spring Water and a Pound. of fingle-refined Sugar ; 
boil them once up, and {kim the Syrup; then run it 

twice 
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twice through a Flannel Bag; put ic into the Pipkin 
again, and putto it two Quarts of the ftrongeft Vine- 
‘gar: Let this boil up once that it may be thoroughly 
mixed, then run it through the Bag again, and fet it 
BO COO). 3 - 

Wipe a Jar of a proper Size perfectly clean and 
dry. 

Guther fome frefh Vine Leaves, and lay fome of 
_them in the Bottom of the Jar; lay fome of the 
Bunches of Grapes that have been drying upon thefe, 
and on them other Leaves; thus proceed till you have 
filled up the Jar with Grapes, and Leaves between 
them; then pour in the Pickle gently and carefully : 
Take Care that it covers all the Grapes and Leaves. 

Tie up a Piece of black Slate in a Cloth, and lay 
it upon the Grapes; this will gently prefs them down, 
and keep them under the Pickles then tie them down 
with a wet Bladder, or wet Cloth and Leather, and 
tie a wooden Spoon to a String, that it may always 
hang to the Jar. 

This is the Method of pickling Grapes: They make 
a very elegant Pickle, and this is the Time to do 
them; but unlefs all thefe Things are carefully ob- 
ferved, it will be in vain to expeét Succefs. 


2. To pickle Nefarines. 

This fine Fruit, if rightly managed, makesa very 
elegant and excellent Pickle. The Method is, by 
firft foaking them in Brine, and then preferving them 
in Vinegar; but though fo much is commonly known, 
the Method is not underftood, and for that Reafon it 
is a Pickle feldoin feen in Perfection. Whoever will 
exattly follow the Rules here given will not fail. 

_ Chafe two or three Dozen of the fineft and largeft 

Kind of Neétarines; let them be full grown, but 
hard ; for if they are ripe they never anfwer well in 
pickling. 

Boil as much Water as will cover them, and dif- 
folve in it equal Quantities of Bay Salt and common 

Salt, 
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Salt, till it makes a Brine ftrong enough to bear 
an Eg 


88: 
Then add Half a Pound of fingle-refined Sugar ; 


when that is melted ftrain the whole through a Flan- 


nel Bag, and fet it to cool. 


Wipe the Nectarines, and put them into a very. 


large earthen Pan; lave a Piece of Board ready that 
will go into the Pan, and when the Brine is almoft 
coo] pour it upon the Nectarines; turn them about 
two or three Times in it carefully to prevent their 
bruifing, and then lay on the Board; put upon this 
a clean Pebble Stone, and by this Means prefs down 
the Nectarines a little, that they may be entirely 
covered with the Brine. 

Let them ftand thus three Days, then take them 
our, and carefully wipe them dry. 

Lay them in a large Glafs Jar, and pile them care- 
fully up till it is near full; lay in among them here 
and there a Blade of Mace. 

Suppofing the Glafs will hold a Gallon of Pickle, 
let it be thus made ; or in the fame Proportion for a 
greater or lefier Quantity. 

Put into a Bowl a Gallon of the beft white Wine 
Vinegar, mix with it a Pine of Muftard that has been 
made fo long that the Bitternefs is gone off; put into 
the Glafs fome Garlick and Cloves, and then pour in 
the Pickle; tie the Glafs carefully over, and in three 
Months they will be fit to eat. 

As the Pickle waftes it muft be made up with freth 
Vinegar, mixed with a little Muftard. 


3. Lo preferve Wallnuts white. 


Gather a Parcel of fine large French Wallnuts juft 
before the Shells harden. 

Boil up two Gallons of Water with three Pounds 
of Salt, and {training it through a Flannel Bag fet it 
by to cool. 

When this is cold pour it clear from the Settlement 


into a large earthen Pon, and put in Half a Pint of 
right 
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right French Brandy; fet this by you, and then begin 
to pare the Wallnuts; pare them wich a Silver Knife 
well fharpened for that Purpofe, and take off the 
green Skin only till the White appears: This muft be 
done very expeditioufly, for the Wallnuts prefently 
grow black if left peeled: As they are done drop 
them into the Brine. 

When the Wallnuts are all peeled, and in the Brine, 
prepare the Syrup for them thus: Set on a Preferving- 
pan with as much Sugar as will be needful; we will 
f{uppofe three Pounds: Let it be double-refined Loaf 
Sugar, and let it be broke into {mall Pieces, put into 
the Pan with it a little Water, no more than is juft 
enough to wet the Sugar. 

While this is heating beat up the Whites of eight 
Eogs to a Froth; when the Syrup boils cover it from 
Time to Time with the Froth of the Eggs, anda 
little after flim it. 

Continue this till it isa Syrup very thick, and as 
clear as Rock Water. 

Take the Wallnuts out of the Brine, only fhake the 
Wet from them, and in a Moment drop them into 
the boiling Syrup. 

Let it continue boiling fome Time till the Wall- 
nuts are tender, and then take them out, and lay them 
feparate on a China Dith to cool. 

When the Wallnuts are cool, and the Syrup is juft 
Milk warm, pour it upon them, and paper them 
down. 

This is the right Way of preferving. 

Some beil the Sugar in a good deal of Water, and 
ftir in the Whites of Eggs, as the Apothecaries make 
Syrup; but this is a coarfe Method: The Way here 
directed anfwers the Purpofe much better, and no- 
thing can fo well anfwer for the making a perfect 
clear Syrup. 


4. To preferve Bonum Magnums. 


The Bonum Magnum is a very large white Plumb, 
ripe at this Time, and very fit for preferving: It is 
N°, XAXVITI. i Sey: te 
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to be preferved entire with the Stalk, and when rightly 
managed is a very delicate Thing. 


Gather a Dozen of the largeft and fineft of thefe. 


Plumbs, and take them off with a Stalk and two 
Leaves. 

Set on fome Vinegar to boil, and add to it a {mall 
Duft of Allum. 


When it boils dip in the Stalks and Leaves, but. 


_ do not let it touch the Plumbs. 
When they have been foaked a little take them out, 


and fet them to drain round the Sides of a fmall Dith, 


the Stalks and Leaves hanging over, fo that none of 
the Vinegar can get to the Plumbs. 

When the Stalks are dry, make a Candy Syrup as 
before directed, melting fome double-refined Sugar in 
a little Water, and fprinkling the Froth of beaten 
Whites of Eggs over it as it boils. 

When it is thus made perfectly clear dip in the 
Piumbs, and let them have a fcald. 

Then take them out, and with a Silver Bodkin raife 
the Skin; peel it all off, and all this Time let the 
Syrup be boiling up thicker. 

When the Plumbs are fkinned, and the Syrup is 
very thick, dip them in again, and let them remain a 
little while; then take them out, and hang them by 
the Stalks to dry: They will be very clear and beau- 
tiful, and there will hang at the Bottom of each a Drop 
of clear Syrup hardened, like a Pearl. 


5. Preferved Neétarines. 


Gather fome very fine Nectarines juft as they ripen. 
Set on a Preferving-pan with a Gallon of Water, 
two Spoonfuls of Orange-Flower Water, and Half a 
Pound of the fineft Sugar 5 when this boils drop in 
the Nectarines, and fet it off; when it has ftood off 
a few Minutes fet it on again, and juft let it fcimmer, 
but not boil up. 
This will {cald the Nectarines juft as much as they 
fhould be, and there is no other Way to do it exactly. 
; Have 
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Have a Pan of Pump Water juft frefh pumped, 
and put alfo into this two Spoonfuls of Orange-Flower 
Water; when the Nedtarines are fcalded, as juft di- 
re€ted, drop them into thiscold Water, and let them 
lie twenty Minutes. 

Spread a Piece of clean Muflin upon a large Hair 
Sieve, Bottom upwards, and lay the Nectarines upon 
this to drain. 

While they are draining, make a fmall Quantity of 
thick Syrup for.them as juft directed, melting the 
Sugar in a very little Water, and then clearing it with 
the Froth of Eggs: When the Syrup is done, and 
the Neétarines are dry, lay them carefully in the Bot- 
tom of a tall Glafs, and pour the Syrup over them. 

Let them ftand thus all Day, and then pour in 
as much fine French Brandy as will fill up the Glafs. 

This is a Method never before publifhed, but it is 
the Receipt of a Lady whofe Preferves exceeded every 
Body’s inthe Country, and it never fails of Succels. 


6. To preferve green Peafe till Winter. 


Gather fome very fine Peafe of the lateft Crops, and 
fhell them as for the Table; fet on a Saucepan with 
two Quarts of Water, two Ounces of Salt, and four 
Sprigs of Mint; whenit boils throw in the Peafe, and 
keep it boiling brifkly about three Minutes. 

Then pour all into a Collander, and let the Peafe 
drain: Cover the Dreffer with a Cloth four Times 
‘doubled, fpread the fcalded Peafe upon this, and let 
them lie to dry; turn them from Time to Time, and 
letting in the Airthey will be. thus very well and very 
regularly dried. 

When the Peafe are dry, fet on fome Mutton Fat 
well fried to melt; wipe the Infides of, fome wide- 
mouthed Glaffes perfectly clean and dry, and put in 
the Peafe. 

Shake them down a little that. they may lie clofe, 
without preffing one another, and when the Bottles 
are thus filled to the Neck pour upon them fome of 

422 the 
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the Mutton Fat, juft warm enough to be thoroughly | 


liquid. ! 


Let this cool upon them, and then add fo much | 


more as will fill up the Neck of the Bottles. 

This will thoroughly keep out the Air: Cork the 
Bottles, and tie over the Corks a round Piece of Slate 
and Leather. Set them in a Place that is neither kot 
nor damp, but cool and airy: They will thus continue 
good till the firft Summer Peafe come in. 


Every one knows how nice a Dith greeu Peafe are 


efteemed at Chriftmas, and at what Expence they 


are raifed; this is a Way of having them without the _ 


Charge. 
The Way to drefs them is this: Set on a Saucepan 


witha little Water, a Piece of Butter, and a Lump of | 


treble-refined Sugar. 

Take off the Fat from one of the Bottles of Peafe, 
_and pour them out into a Dith; fee there is none of the 
Fat among them; and when the Water boils put 
them in. 

When they are boiled enough throw them into a 
Sieve to drain; then put them into a Saucepan with a 


good Piece of fine frefh Butter, and keep fhaking them | 


all the Time till the Butter is melted. 


Then pour them into a Difh, and fend them hot | 


to Table, with afew Mint Leaves, as ufual. 


7. To keep Wallyuts. ‘ 
The great Merit of Wallnuts is their peeling well, 


and this is what they foon lofe in the common Way. 


of keeping them; but there is a very eafy Method, 
attended with no Expence, by which they will be kept 


in a Condition of peeling at a Time when there are 


none to be found elfewhere; it is thus: 


Spread before the Kitchen Fire two Buthels of — 
common Sand, pound a Lump of Chalk as big as 
your Fift and fift over it; ftir it about as it dries, and — 
when it is thoroughly dried fift the whole together; _ 


Jet it lie till perfectly cooled, and then ufe it before it 
grows damp again, 


Ie 
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It isto be ufed in this Manner: Prepare alarge Jat 
by wiping it perfectly dry on the In fide; lay in fome 
of the Sand two Inches deep, then lay upon this fome 
Wallnuts as near as they can be placed without touch- 
ing one another; put over thefe a Covering of Sand 
two Inches thick again, and then lay on more Wall- 
nuts in the fame Manner. 

Thus proceed till the Jar is quite full. 

Cover it up in a careful Manner, and fet it in a 
dry warm lace. 

When Wallnuts have been a Month or two over, 
begin with thefe. 

Take out a Dozen of them; fet on fome Water, 
and when it boils put them in: Let them ftand all 
it is cool, then rub them dry, and fend them up to 
Table. 

They will make a good Appearance among the 
few Fruits there are at fuch a Seafon, and they will 
peel eafily: The Kernels will be as {weet as when 
frefh gathered. 


8. To dry Neécarines. 


Chufe a Couple of Dozen of the largeft and fineft 
-Neétarines that can be found, gathering them juft as 
they ripen. | 

With a fine Penknife take out the Stones, peel them 
very thin and carefully, and lay them in the Bottom 
of a Preferving-pan. 

Powder five Pounds of the fineft Sugar, fprinkle 
it over them, and let them lie in this Manner five 
Hours: Their own Juice will in this Time work upon 
the Sugar, fo that it will be almoft melted. 

Set the Pan upon a Stove with a very gentle Fire, 
and let the Sugar gradually and perfectly melt. 

After it is thoroughly melted boil them gently, and 
as they grow tender take them out one by one, for 
fome will be done fooner than others, 

When the laft are done put in thofe which were 
taken out, and let the whole have a boil together. 

Then 
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Then take them off the Fire, and lay a Paper clofe 
over them, and thus let them ftand two Days. | 
Then fet them on the Fire again, make them very 
hot, but donot let them boil; put a Paper over them 


as before, and let them ftand a Day longer; then lay 


them upon earthen Plates in a Stove, and they will 
dry perfectly well. 


9g. Peach Fam. 


Firft of all make fome Apple Jelly, as we have 
directed in a preceding Number, and as is ufed for 
many other Sweetmeats: This being ready chufe fine 
ripe Peaches, fuch as have a good Flavour, peel them, 
and then cut off the Flefh from the Stones: Put a 
Bafon into one Scale, and poife it with Shot in the 
other; then put in the Flefh of the Peaches as you cutit 
from the Stones, and weigh it till there istwo Pounds 
of it. | 
Put to this a Pint of the Pippin Jelly, and boil the 
whole together: Let it boil very brifkly, and continue 
fo till the Jelly is near wafted. 

Then put in a Pound and ten Ounces of treble- 
refined Sugar in Powder, boil it up very faft, and it 
will foon jelly; then put itinto Pots and Glaffes. _ 

This is not a common Sweetmeat, and is therefore 
the more valuable; it is very fine and _pleafant. 


10. Necarine Chips. 
This is another of the new-invented Preferves, and 
it does a great deal of Credit to the Inventors. We 
are ufed to fee Apricot Chips, and Peach Chips, but 
the former wants Flavour, and the latter is too foft for 
this Purpofe; the Nectarine is juft of a right Con- 
fiftence, and it has the true fine Flavour, that will 
endure in the Preferve. 7 
Chufe for this Purpofe fome fine large Ne¢tarines 
juft grown ripe; let them be gathered at feven o’Clock 
in the Morning, when the Dew is juft gone off them. 


AY 


‘ 
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All Fruit, as we have obferved before, is much 
the better for being gathered at this Time of the 
Day ; but there is none that has fo much the Advan- 
tage from it as the Nectarine. It is the Nature of this 
Fruit to have the Skin wrinkle as it ripens, but when 
they are gathered thus early in the Morning they are 
plump, and the Juice much higher flavoured; the 
Skin alfo is lefs wrinkled than at any other Time of the 
Day, and the Flefh more firm. 

When a fufficient Number of Neétarines are thus 
gathered, let them be very nicely and carefully peeled, 
and then cut of the Flefh from the Stone in middling 
Chips. 

Strew over the Bottom of a Preferving-pan fome 
powdered fine Sugar, and cut the Chips of the Necta- 
rines upon this; when it is well covered with them duft 
in fome more Sugar pretty thick, and then cut in more 
of the Chips; thus proceed till the whole Quantity of 
Neétarines is cut, and the Sugar well mixed among 
them. 

The Quantity of Sugar to be ufed muft be propor- 
tioned to the Quantity of Fruit; but the beft Way is 
to weigh the Netarines whole, and then the Sugar ; 
it is eafy to make an Allowance for the Stones, and 
then the Flefh need not be moved about from one 
Thing to another, which always hurts thelfe delicate 
Kinds. 

Equal Parts of Sugar and the whole Fruit will allow 
a very juft Proportion to the Chips. 

When a good Part of this has been laid under the 
Chips, and fpread among them in this Way of laying 
them in the Pan, let all the reft be dufted evenly over 
them; then fet them by for eight Hours; in this 
Time the Sugar will be all foftened, and in great 
Part melted. 

Then fet them-over the Stove, let the Fire be brifk, 
and boil them quick for five-and-thirty Minutes. 
This is the Time I have always found exactly do them: 
They will be very clear, and the Syrup very thick. 


Set 
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Set the Pan off the Fire, and cover up the whole 
with Paper. 

Let it ftand four-and-twenty Hours; then rub to 
fine Powder a Dram of Cochineal and a Quarter of an 
Ounce of the fineft Sugar; {prinkle this over them, 
and fet them on the Fire again; keep them on till 
they juft fcimmer, but do not boil. 

Set them off for another Day, and then heat them 
up in the fame Manner again. 

After this take them out, lay them upon Plates, and 
dry them in the Stove. 


11. To preferve Neéarines dry. 


Chufe fome fine Nedtarines, of a middling Size, 
and tolerably ripe, wipe them clean, and put them 
into a Pan of boiling Water; let them boil fome Mi- 
nutes, then lay them upon a Sieve to drain; when 
they are drained weigh them, and put into the oppo- 
fite Scale as much Sugar in fine Powder as is equal to 
their Weight. 

Strew fome of this in the Bottom of a Preferving- 
pan, and lay the Nectarines upon it; then put over 
them the reft of the Sugar, and fet them in a damp 
Place. 

Let the Sugar melt, and then fet them over a clear 
Fire; let them heat gently, and then let them boil 
till che Syrup is very thick, and the Fruit perfectly | 
done, 

Set them by for four-and-twenty Hours, then fet. 
them on again to fcald, but not to boil; do this four 
Times, and after that take out the Fruit, with as 
little of the Syrup hanging about them as you can, 
and fet it to dry in the Stove upon Plates in the 
ufual Manner. 


SECT 
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Of Liquors. 


ART. I. Jo forward the working of Beer. 


OIL together a Gallon of Water and two Pounds 

of Treacle; ftir it and fkim it as it boils, and 
when the Treacle is perfectly melted, ftrain it all off 
through a Flannel Bag: Put to this a Pint of new 
Yeaft juft as it cools; ftir it well about, and cover it 
with a Flannel four Times double ; let it ftand thus 
a Quarter of an Hour, and then turn it.into.a Tun of 
Beer that was before backward in the. Working: It 
will by this Means come on gradually and fine, and 
there will be no Tafte given by it to the Liquor, or 
any Effect whatfoever produced in it, except the mak- 
ing it work, and compleating it for keeping. 


| 2. Io Improve the Strength of Yeaft. 

_ Every one knows the Importance of Yeaft to 
the Brewer of every Kind, in the Publick or the Fa- 
mily Way; and thofe who are acquainted with the 
Trade, knows how apt it is to be bad, and what great 
‘Trouble it gives them in that Cafe. The Method of 
curing itis this : 

__ Put into a Marble Mortar a Spoonful of Sugar, a 
Tea Spoonful of Bay Salt, and Half a Spoonful of 
Flour ; grind all thefe together, and when they are 
in fine Powder, and well mixed, put in Half a Gill 
Of Brandy, and a’ Quarter of a Pint of Beer; grind 
them all well together, and then put in a little of the 
bad Yeaft;, grind and mix it all very well, and then 
bring in more by Degrees till all the Yeatt is in. 
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When it is all mixed, work it well, and pour 1 
out into.a Pan; fet it in a warm Place covered, ani 
in an Hour it will be fit to ufe. 

It exceeds the very fineft Yeaft unprepared, for th 

working of Beer or Ale Wort; and it may be alfl 
ufed for another very good purpofe, which is to mu 
with ftrong Beer Grounds, for fitting it for Service 
The Grounds with this Addition are juft as good z 
common. Yeaft for the Service of Baking, or com 
mon Brewing; only it requires to ftand a longe 
Time in a warm Place after it is all mixed. 
““Thefe are Secrets not commonly known, and the 
may be of Ufe on many Occafions in fermenting L. 
quors for the Still, and to Bakers ; they are very in 
nocent as may be known from the Ingredients, all « 
which are perfectly wholfome. 


3. To keep Drink from growing four. 

Every one is feafible that Beer will be pricked E 
various Accidents; either by fome Fault in the Brew 
ing, or by Thunder ; or in London by the Cellar bo 
ing under a Publick. Street, where the Walls arz 
Pavement are continually fhook by Carriages: Al! 
in fome Places from the Want of aconvenient Cellas 

The Remedy is to keep out the Air, and there 
no Way fo effectual as by the Padded Bung : This 
ufeful on all Occafions, and is not fufficiently know) 

When the Beer is to be bunged, wet a Piece « 
Bullock’s Bladder; then dry it between two Clothi 
and draw it tight over the Bung Hole; let it reach 4 
Inch every Way beyond the edye of the Hole, an 
fix it very well down with the Hands: Upon thi 
Bladder lay an Iron Pad, big enough to cover th 
Hole ; and over this lay a very large Lump of Cla 
well worked ; let this cover the Pad an Inch dee 
every where, and fix it well down with the Hand) 
This will keep out the Air, and none but thofe wh 


have tried can think how great effect it has in prefe} 
vin 
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ving the Beer from growing four, from any Fault, or 
any Accident whatfoever. 


4. To feed a Butt of Beer. 

Bake a Rye Loaf of the Size of a common three 
penny Loaf, and let it be well done, and havea good 
‘Cruft ; as foon as it is thoroughly cold cut it to Pieces, 
rub the Pieces on the Cruft Part with Nutmeg, and 
‘mix it with a Bag of Hops; add Half a Pint of raw 
‘Wheat, and put a Stone into it. 

Put it into the Beer ; the Stone will carry it to the 
Bottom, and the longer the Beer lafts the better it 
will grow ; this will preferve it, and enrich it at the 
fame Time: It is a Secret kept very carefully by fome 
People, but ’tis fit fuch ufeful Things fhould be 


publifhed. 


5. To fine Drink. 

If a Kilderkin of Drink wants fining, get a Piece of 
Lime of Half a Pound weight; firft fee that it be 
frefh made, and that it be made of foft Chalk, not 
hard Chalk, much lefs of Lime Stone ; this will make 
the Beer thicker than it was juft at firft, but in one 
Night’s Time it will perfectly fine, and the Lime 
will give it a Brifknefs. We are great Enemies to 
all unwholfome Additions to Beer, but we can affure 
the Publick this is not one; Lime Water is a very 
wholfome Liquor, and is taken inwardly for many 
Diforders ; and all that the Lime does in this Cafe, is 
to give the Drink a very light Flavour. 


6. TZorecover thick Beer. 


- Put into a Gallon of this Beer a Pound of Hops; 
fet them over the Fire in a Veffel well covered, and 
let them ftew fome Time. 

After this open the Veffel, and put in a Quarter of 
a Pound of Chalk, and fome Settlings of Wort. 
Work all thefe well together, and mix it with the 


Beer that is thick, ropy, and growing four; after a 
Aaaa2 Week, 
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Week, it will fhew the Effect, and the Beer will come 
| 


tinue good to the laft. 


7. To cure Beer that is Foxed. 

Dry Half an Ounce of Alum before the Fire, and 
then grind it to Powder; mix it with Half a Pound 
of Bean Flour, and an Ounce of dry Hops; put this 
into the Beer, and it will recover it. | 

Alum isa very ufeful Addition on thefe Occafions, 
but it is unwholfome when ufed in any large} 
Quantity; the Proportion ufed in this Receipt is too 
{mall to hurt the Tafte, or alter the Qualities. 


wa 
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ART. I. Wallaut Water. 


ATHER a Peck of Wallnuts juft when the} 
Shells begin to harden. 
Bruife them to a Mafh in a Marble Mortar ; and| 
add to this fome Salt, about an Ounce: Put thefet 
into a Still, and pour upon them two Quarts of Mele 
Jaffes Spirit; let this ftand three Days, frequently} 
ftirring it about. 
Then pour in three Quarts of Water, and add twot 
Hand‘tls of Balm chopped fmall: Cover up the 
Still, and make the Fire; faften the Joint of the 
Head with brown Paper, covered with a Pafte o 
Flour and Water, and Dittil gently two Quarts. 
A fmall-Glafs is a Dofe, and it is a very fine Cor-} 
dial, and Stomatick Medicine. | 
The common Way is to make it weaker, but this) 
is the Strength at which it has the beft Virtue, and is} 
molt pleafant and agreeable to. the Stomach. | 
2. Le- 
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2. Lemon Water. 

Peel Half a Dozen Lemons very thin, and drop 
the Peel as it comes off into a Pan, in which there is 
a Gallon of Melaffes Spirit. 

When it is all in, empty it into a Still and add toit 
a Handful of Orange Flowers, Half a Dozen fmall 
green Oranges cut in Quarters, and two Ounces of 
Angelica Root, fuch as has born only Leaves, not a 
Flowering Stalk: Stir all this very well together, 
then break in a Stick of Cinnamon, and put in three 
good Blades of Mace whole. 

Cover the Still and let it ftand one Day and Night. 

Then mix in a large Bottle that will hold five 
Quarts, a Quarter of a Pound of treble-refined Sugar, 
and a Pint and Half of Water; fet this under the 
Still, and make the Fire ; let the Liquor run into this, 
and when the Bottle is within a Quart of being full, 
take it away ; fhake it very well together, and cork 
it faft: Set it in a Cellar a Fortnight ; and then pour 
the Liquor into Pint Bottles. Cork thefe very well, 
and feal them down. 

This is one of the fineft Drams that is known. 


3. Mignonette. 


This is one of the Cordials called by the French 
Liqueurs, and itis the moft pleafant and wholfome 
of them all. Put into a large Bottle a Gallon of true 
- French Brandy, drop into it five Drops of Oil of La- 
vender, and five of Oil of Rofemary ; put in two Do- 
zen of Orange Flowers, and ten whole Cloves : Shake’ 
all this together, and let it ftand all Night. 

The next Morning put into a common Still a Hand- 
ful of Balm, a Handful of Sage, and half a Handful 
of Sweet Bafil ; four Nutmegs broke with a Hammer, 
a Quarter of a Pound of Cinnamon, and two Blades 
of Mace; make thefe {wim in Water, and then make 
the Fire under the Still. » 


While 
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While this is lighting up, tie up in a Piece of 
Muflin twice double, a Quarter of an Ounce of Saf- 
fron, and three Drams of Cochineal, one Grain of 
Mutfk, and fix Grains of Ambergreafe; put this into 
a large Bottle, and fet it under the Nofe of the Worm. 

By this Time the Liquor in the Scill will be pretty 
hot: Pour in the Brandy and Ingredients, and in- 
ftantly clofe it down.’ Stir upthe Fire, and work off 
brifkly three Quarts and Half a Pint. 

Set this in a Cellar three Days, and it will have a 
fine Colour from the Ingredients in the Bag. 

Then difolve two Ounces of the finett Sugar in a 
Pint and Half of Water, and pour into the Liquor ; 
fhake it very well up, and let it ftand four Days more ; 
then get fome Half Pint Bottles, fuch as Capillair is 
brought in, and fill them; feal them down, and pafte 
a Paper on the Outfide, with the Word Mignonette. 
They area Prefent at this Time to the greateft People 
in France, the Receipt being kept a Secret by the 
Faculty at Montpelier. 


4. Piony Water. 

Take up fome Roots of the Male Piony at this Sea- 
fon, when the Stalks are decaying ; rub off the Dirt 
with a Cloth, but don’t wafh them; and take Care in 
wiping them, that you do not injure the Bark. Seta 
large Pan before you, with a Gallon of Melafies 
Spirit, and weighing a Pound and Half of the Roots, 
cut them into the Spirit in Slices as thick as a Crown 
Proce. 

Stir this about, and the remaining Dirt of the Roots 
will fall to the Bottom. 

Cut in with a Pair of Sciffars, Half a Pound of 
frefh gathered Roots of wild Valerian, and ftir that 
well together. 

Let thefe ftand together all Night. 

The next Morning cut in of the Tops of Wood 
Betany with their Flowers fix Ounces, of the! 


Flowery Tops of red Sage, ten Ounces, of Ruffia 
Caftor, 
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-Caftor three Ounces, and of the Seeds of Angelica 
one Ounce. Stir all up together, and pour the whole 
into a Still; add to it fix Quarts of Water, and faften- 
ing down the Head make a Fire. 

Let the whole heat gently ; and when it begins to 
Work encreafe the Fire; manage it.well, fo vehat it 
may run in a good Stream, but not be. in danger of 
boiling over. 

If at any Time the Thread is too large, throw a 
bowl of cold Water upon the Head of the Still, and 
that will check it 5 if the leaft run over, it muft be 
diftilled over again. 

In this Manner proceed till three Quarts and Halt 
a Pint are come off. 

Then take away the Bottle. 

Diffolve five Ounces of Sugar in a Pint of Water, 
and add this to:the Diftillation; fhake it up, and fet 
it by for Ufe. 

There is a Water of. the Name of this in the Dif- 
penfatories, but the Ingredients are ill chofen, and the 
Quantities are too fmall to be of any Service: This is 
an effectual and excellent Medicine, and though ftrong 
enough to be of Service, it is not fo {trong as to be un- 

leafant. 

If the Ufe of a Liquor of the Strength of a Dram, 
is in any Cafe advifeable, it is when the Occafion isa 
Nervous low Spiritednefs: Many have been tempted 
to take fuch Drams as have no Effect but from the 
Strength of their Spirit upon thofe Occafions, and 
from the Relief they have found from them, they 
have been tempted into an habitual Ufe of them, to 
their Deftruction. 

We fee from this that there is an Effect from a Spi- 
rituous Cordial on thefe Occafions, and what can be 
fo proper asto give at fuch Times a Dram, which has 
the common Strength, and has great Medicinal Vir- 
tues? This is the Cafe with Piony Water, when made 
according to the prefent Receipt, as we have feen in 
repeated Inftances; andI do not know why Phyficians 

fhould 
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fhould have, in this and many other Inftances that 
might be named, fo much under-dofed their Medi- 
cines as they have done, unlefs it is for fear they 
fhould do too much Service, or cure too effectually. 
A fall Glafs of this Piony Water is a prefent Re- 
medy in Fiead-aches, Giddinefs, Lownefs of Spirits, 
Tremblings of the Limbs, and the Night-mare. And 
at the fame Time that it is not fo difagreeable as to 
difguft the Stomach, it is not fo pleafant as to tempt 
any one to make a Cuftom of drinking it: This is 
no more than plain Truth, with Refpect to the Qua- 
lities of this Water, and it is a Reafon why every 
Family fhould keep it in their Houfe. It muft be 
diftilled at home, for as faid before, what is fold at 
the Apothecaries has little Virtue. 


5. Carminative Water with Orange-peel. 3 
_Bruile to a grofs Powder, Half a Pound of Cori- . 
ander Seeds, and put them into a Gallon of Melaffes 
Spirit ; ftir them about, cover them up, and let them 
ftand all Night; next Morning add frefh Juniper 
Berries whole ten Ounces, and Cardamum Seeds 
bruifed with the Hufks two Ounces: ‘Peel four large 
and fine Seville Oranges, and let the Peel drop into 
this Liquor; then add four Cloves, and a Stick of 
Cinnamon broken ; ftir all this very well together, 
and Jet it ftand covered the ‘Remainder of the Day, 
and another Night; then pour all together intoa Still, 
‘and add a Gallon of Water. 

Faften down the Head and make a Fire; let it be 
gentle firft, but when the Liquor is well heated, make 
it brifk: Diftil off a Gallon, and fet it by for Ufe. 

No Sugar fhould be added to this, for it will hurt 
the Effect. 

It will be fit for Ufe in a Month and not fooner ; 
and it is excellent againft Flatulences rifing from Indi- 
‘geftion. | 

A fmall Glafs of ic taken now and then-after'Din- 
ner by fuch as do not Digeft-their Food well, i 

° 
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of vaft Service. I have known it fucceed, where Bit- 
ters took no Effect, 
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Of Diforders and their Remedies. 


AR T. I. For a Purging. 


ATHER a large Handful of the Roots and 
Leaves of the Shepherd’s Purfe, wafh them 
clean, chop them to Pieces, and put them into a 
Saucepan with three Pints of Water; add to this an 
Ounce of Cumphry Root, and Half an Ounce of the 
Root of Cinquefoil, boil this together about ten Mi- 
hutes and then ftrain it off; add Syrup of dried 
Rofes an Ounce, and Diafcordium made without 
Honey two Drams: And laftly put in Half a Gill of 
red Port Wine; fhake all together and let the Perfon 
take a Tea Cup full of it warm once in fix Hours, 

This is a gentle and therefore a fafe Aftringent ; 
there is Danger in the Ufe of the more powerful Kinds; 
but when this does not anfwer the Effect alone, it may 
be made more powerful by encreafing the Quantity of 
Diafcordium, and of the Cinquefoil Bark. 


2. An Aftringent Mixture. 

This is intended for the fame Purpofe as the other, 
but it is more powerful. Difolve Half an Ounce of 
the extract of Logwood in Half a Pint of Spring Wa- 
ter; add to this two Ounces of ftrong Cinnamon Wa- 
ter, and thirty Drops of Laudanum. 

One Spoonful of this fhould be taken every Hour 
till the Complaint ceafes. 


3. A common Glyfter. 
Glyfters are a difagreeable kind of Medicines, but 
there are none fo ufeful; the French have brought 
N°.XXXVIII. Bbb them- 
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themfelves to be fo familiar with them, that they dif- 
regard the Inconvenience and Difagreeablenefs of them, 
and they find great Advantage from them. | 

Inftcad of our awkward Method of a Bag and Pipe, | 
they ufe an Ivory Syringe holding a Pint, and they 
ufually give them to themfelves. | 

This takes off the moft unpleafing Part of the Ope- — 
ration, and the Effect is fo great, that it would be 
very happy if our People would come into the fame | 
Manner of ufing them ; there would not be one Fever 
for forty that there are at prefent; and little Need of 
Phyficians. 

Glyfters are of various Kinds, and fuited to different 
Purpofes: We fhall here explain their Nature and Ufe 
all together, that we may not treat twice of a Subjeét, 
the naming which may be difguftful to the Delicacy of 
fome Readers. 

We requeft fuch to pafs over this entire Article, and 
not to be offended with our naming it, becaufe it is 


of the greateft Ufe. 


4, A common Glyfter is thus prepared. 

Take Leaves of Mallows, Leaves of Mercury, and 
Flowers of Camomile, of each a Handful; Fennel- 
Seed a Quarter of an Ounce, Lint-Seed Half an 
Ounce, and coarfe Sugar one Ounce: Boil all thefe 
ina Pint and Half of Water for a Quarter of an Hour, 
then ftrain off the Liquor; add to it two Spoonfuls of 
{weet Oil, and give it blood warm. | 

This is the moft plain and fimple kind of Glyfter, 
it is good againft habitual and accidental Coftivenefs ; 
it cures the Cholick, and it is always proper to be ufed 
in the Beginning of any Feverifh Complaint ; which 
it often removes. 


5. Lor a foarp Purging, or Bloody Flux. | 
Diffolve a Quarter of an Ounce of Starch in Half a 
Pint of Water,. and add to this thirty Drops of Lau- 
, danum ; 
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danum ; let it be given as a Glyfter juft warmed, 
taking the Advantage of giving it juft after a Stool. 

Few know the Virtues of Starch, but it is very 
reafonable to fuppofe that it muft have the Effect which 
we find by Experience it has, and which makes this 
fo very ufeful. | 

It directly takes off the Sorenefs of the Inteftines, 
and it prevents that continual Inclination to go to 
{tool, which is fo natural to this Complaint. 

It has been ufed in the Army where the Bloody 
Flux has been an univerfal Diforder, and with great 
Succefs: ‘Thofe who publifhed the Receipt order a 
Quarter of an Ounce of Venice Treacle, inftead of » 
which, I have put plain Laudanum ; and this is not 
a fanciful Alteration, but an Amendment upon Ex- 
perience. I have found the Heat and Sharpnefs of 
the Ingredients in Venice Treacle difagree with the 
Inteftines, and the Laudanum anfwers the fame Pur- 
_pofe without that difagreeable Circumftance. 


6. For the Piles. 

Pour Half a Pint of boiling Water upon two 
Ounces of Lint-Seed, and let it ftand till it is Blood 
warm, then ftrain it off, and add thirty Drops of 
Liquid Laudanum ; give this as a Glyfter. , 

It greatly takes off the Pain, and it relieves alfo in 
Coftivenefs ; but it muft not be given to old People , 
the Infufion of Lint-Seed alone may be ufed to fuch, 
and it will anfwer fome Purpofe, but the Laudanum 
is dangerous. 

7. Lor the Cholick. 

Take Leaves and Roots of Mallows a Handful, 
Anifeeds Half an Ounce, and Camomile-Flowers an 
Ounce; boil thefe in a Pint and Half of Water, then 
add to the ftrained Liquor, two. Spoonfuls of Tin&ture 
of Hiera-Picra, four Spoonfuls of Lint-Seed Oil, and 
a Quarter of an Ounce of common Salt; let this be 
given Blood-warm: It generally takes a very fpeedy 
Effect, and totally carries off the Diforder. 

: Bbba2 8. For 
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8. For Coftivenefs in Children. 

Take Half a Pint of Cows Milk, and difolvein it 
over the Fire three Quarters of an Ounce of coarie 
brown Sugar; add to this two Spoonfuis of {weet Oil, 
and give it warm. 

This is the moft innocent that can be imagined, 
but it takes very good Effect; it may be ufed for 
grown Perfons doubling the Quantity. 


9. Againft Coftive Complaints. 

Chop to Pieces of the Tops of Savin Half an Ounce, 
of the Tops of Rue two Ounces ; boil thefe in a Pint 
and talf of Water to a Pint; ftrain off the Liquor, 
and diffolve in it a Quarter of an Ounce of Affafoetida, 
and add two Spoontuls of {weet Oil, and forty Drops 
of Oil of Amber; mix all very well together, and 
when it is Blood-warm, give half of it as a Glyfter: 
Give the other Half four Hours aiter. 

This is excellent in Fits of the Mother, and in all 
Hyfteric and Hypochondriac Complaints: The firft 
Half generally gives Relief, if not the fecond rarely 
fails; but if the farft do ever fo much Service, it is 
beft to give the other for fear of a Return. 

I have very lately feen an Inftance of the Effect of 
this Glyfter, when all inward Remedies failed. 


10. For the Gravel. 


Boil in a Pint and Half of Water a Handful of 
Marfh-Mallow Leaves, and an Ounce of Marfh- 
Mallow Roots, with a Quarter of an Ounce of Ani- 
feeds, and fome Camomile-Flowers; when the De- 
coétion is ftrong ftrain it off, {queezing it hard; dif- 
folve in this an Ounce of hard Soap, and give it warm 
as a Glyfter. 

The Gravel is ufually attended with Cholicky Pains 
which this Glyfter immediately relieves ; and it is alfo 
found greatly to promote the Difcharge of the Gravelly 
Matter, which occafionsthe Pain. 


11, 2 
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11. 4 Turpentine Glyfter. 

Boil in a Pint and Half of Water a Handful of 
Mallow Leaves, and the fame Quantity of Camomile 
Flowers; when the Liquor is ftrong of the Ingre- 
dients ftrain it off. 

Diffolve in a Mortar Half an Ounce of Venice Tur- 
pentine, in the Yolk of an Egg, and by Degrees mix 
it with the Liquor, putting in a little ata Time: 
Add to the whole two Spoonfuls of Lint-Seed Oil, 
and give it asa Glyfter juft Blood-warm. 

This is excellent in the Gravel, and all Obftructions 
of the Urinary Paffages ; as alfo in fharp rurgings. 


12. Tinéiure of the Bark. 

Having thus gone through at once all that concerns 
the Ufe and Nature of Glyfters, we fhall add the Me- 
thod of preparing fome Remedies of other Forms and 
Intention, fuited to the Diforders moft frequent at 
this Seafon of the Year; and fhall begin with a Cor- 
dial Tin&ture of the Bark, which is fo ufeful, that 
every Family ought to be provided with it. 

Put into a Quart Bottle two Ounces of Bark in fine 
Powder, and an Ounce and Half of the Peel of Seville 
Orange; of Virginian Snake-root three Drams, and 
of Saffron four Scruples. 

Pour upon thefe Ingredients a Pint and a Quarter 
of French Brandy, and fhake the whole well together; 
let this ftand four Days in a warm Place, and fhake 
it twice every Day; then ftrain it off, and filter it 
through Paper. 

The Ufe-of it is in Fevers, which have irregular 
and obfcure Intermiffions; particularly after the 
Violence of malignant and putrid Fevers. The Dofe 
is two Tea Spoonfuls, and it fhould be given accord- 
to the Intermiffions, every four, fix, or eight Hours. 


13. For Coughs and Shortnefs of Breath, 
Shave very thin Half an Ounce of Liquorice Root, 
put it into a Stone Jar, and put with it two large 
Spoonfuls 
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Spoonfuls of whole Linfeed, and a Handful of Colts- 
foot Leaves cut fmall; pour upon thefe two uae 
of boiling Water, and fet it near the Fire. 

Let it ftand thus fix Hours, now and then un- 
covering the Jar and ftirring it about, and then ftrain 
it off. | 

Let the Patient take a Gill of this warm, Morning 
and Evening, and two or three Times in the Courfe 
of the Day. 


14. For Heat of Urine. 


Blanch Half an Ounce of fweet Almonds, and beat 
them to a Pafte in a Marbie Mortar; put to them an 
Ounce of the cold Seeds, and beat the whole up very 
well again; then pour in a very little Water; beat 
them and grind them about, and afterwards bring in 
more Water till there is a Quart. 

Work it all very well, and when it is white like 
Milk ftrain it clean from the Hufks, and add to it of 
{mall Cinnamon Water an Ounce and Half. 

This may be taken Half a Pint at a Time once in 
four Hours, till the Complaint goes off. 


15. TheGum Arabick Emulfion. 


Set on a Quart of Water iri a Saucepan, with an 
Ounce of Pearl Barley, and three Drams of Gum 
Arabick ; let this boil till the Barley is foft, and the 
Gum Arabick is diffolved, then ftrain it off: Beat in 
a Marble Mortar an Qunce and Half of Melon Seeds, 
and three Quarters of an Ounce of blanched Almonds 3;, 
grind thefe to Pieces with Half an Ounce of the fineft 
Sugar, and then pour in by Degrees the Barley Water: 
When it 1s very well mixed ftrain it off. 

This is good in the fame Diforder as the former, 
and may.be given in the fame Manner; but it is a 
more powerful Medicine, and fhould not be given 
but in bad Cafcs. 


16. For 
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16. For a Swelling, attended with Pain. 


Chop to Pieces an Ounce of the Roots of Garden 
Poppies, and Half an Ounce of Elder Flowers; boil 
them a Quarter of an Hour, in three Pints of Spring 
Water, and then ftrain off the Liquor, preffing it 
hard out. 

This is to be ufed as a Fomentation, and it gives 
prefent Relief. 


17. Ale for the -Faundice. 


Take Half a Pound of Juniper Berries, and three 
Quarters of a Pound of whole Muftard Seed, three 
Ounces of wild Carrot Seed, and two Ounces of the 
frefh-gathered Tops of common Wormwood; brew 
thefe in ten Gallons of middling Ale, and let it be 
drank every Day while it lafts, or till the Difeafe is 
cured. 


18. Ale for the Scurvy, 


Cut into thin Slices three Quarters of a Pound of 
the Roots of fharp-pointed Dock, and a Pound of 
the common Horferadifh; add to thefe two Handfuls 
of the Leaves of Marfh Tretoil, called Buck Leaves, 
and three Handfuls of the frefh Shoots of Dwarf Elder; 
add two Ounces of Canella Alba, and brew the whole 
in ten Gallons of Ale. 

The Dofe of this is a Half Pint Glafs twice a Day; 
and in this Way of taking it, if the Ufe of it be 
continued a moderate Time, it will do great Service. 


19. For a Dropfy. 


Break a new-laid Egg, and put the Yolk into a 
{mall Mortar, put to this three Drams of Balfam of 
Capivi; grind and work it very well together; then 
drop in thirty Drops of Oil of Juniper; and after all 
this is mixed, and the Balfam and Oil are diffolved, 
pour in by a little at a Time two Ounces of Fennel 
Water, and two Ounces of Horferadifh Water. 


This 
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This operates powerfully and fafely by Urine. The 
Dofe is two large Spoonfuls twice a Day. It is of - 
great Service in the beginning of Dropfies, as alfo in 
che worft Complaints from the Gravel, and Diforders 
of the Ureter. 


20. For an Afthma. 


Pick very clean a Pound of Garlick, and then cut 
it out in thin Slices, pour upon this a Quart of boiling 
Water, and cover up the Veffel; let it ftand all Night, 
and in the Morning ftrain it of clear, without {queez- 
ing; put to the clear Liquor two Pounds of Virgin 
tioney, and boil it up into a Syrup. 

Take a large Spoonful of this the laft Thing going 
to Bed, and the firft ina Morning. It is excellent in 
Difficulties of Breathing, and Obftructions from a 
tough Phlegm. — 

Some order this Syrup to be made with Sugar; but 
having tried both, we find there is no Comparifon be- 
tween that and the Syrup made with Honey, in thefe 
Complaints. 


21. To caufe Sleep. 


Take of dried Poppy Heads any Quantity at Plea- 
fure, cut them open, fhake out the Seeds, and then 
bruife them in a Mortar; boil them in as much Water 
as will make them {wim till there is no more remains 
than what is foaked up in the Poppies; ftrain this out 
while it is hot, preffing it very hard, and let it ftand 
all Night to fettle,; then pour off the clear Liquor, 
meafure it, and to every Pint put two Pounds of 
double-refined Sugar; boil this up to melt the Sugar, 
and then ftrain it through a Flannel Bag: It will be a 
thick fine Syrup. 

One Spoonful of this taken at Night ferves as a 
compofing Draught, and is much fafer and better 
than Laudanum. 

This is what the Apothecaries call Syrup of Dia- 
codium; but they ufually burn. the Poppies to the 
Pan, and make the Syrup with coarfe Sugars. fo that 

if 
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it is always better for the Family to make it for their 
own Ute. psi 


22. ..For Childrens Fits. 


Put into a large earthen Pan Half a Pound of frefh- 
gathered Piony Flowers, and one Ounce of Piony 
Roots fliced thin; pour upon thefe a Quart of boiling 
Water, and let it ftand all Night; the next Day 
{train it off, without fqueezing, by pouring the whole 
into aSieve. «| 

Meafure the Liquor, and to it add double the 
Quantity of Sugar, that is at the Rate ef a Pound of 
Sugar to every Half Pint of the Liquor. 

Boil this once up to melt the Sugar, and then ftrain 
it through a Flannel Bag. 
A Tea Spoonful of this is a Dofe for a Child at the 
Breaft, and a Houfe Spoonful for one of two Years 
old. The Sweetnefs makes it go down very well, 
and it is a powerful and excellent Remedy. 


There is a Syrup of this Name kept at the Apo- 
thecaries, but it is of little Virtue, being made only 
of the Flowers without the Root, whereas it is the 
Root that has the moft Virtue. 


It was long a Cuftom to give Children for their Fits 
black Cherry Water, fweetened with this Syrup of 
Piony: The Syrup in that fmall Quantity, and made 
in that flight Manner, could do no Service, and the 
black Cherry Water, as has fince been difcovered, 
eaufed the Fits it was thought to cure. 
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Ser oT “va 
Diforders of Cattle, and their Remedies. 


Gy FTA ares 
Of Horfes. 
ART I. Of the Yellows. 


HE Yellows is a Difeafe arifing from an Over- 

flowing of the Gall, and if neglected often proves 
fatal. We know what the Jaundice is among our own 
Species, and this is the famein the Horfe Kind, tho’ 
the Thicknefs of their Skin does not fo plainly dif- 
cover it. The Eyes are yellow in this Difeafe, and 
the Infide of the under Lip; the. Creature refufes 
his Food, and is unwilling to work. Many a mercy- 
lefs Fellow has whipped his Horfe to Death for being 
lazy; when in Reality this Diforder was the Caufe. 

As the Difeafe gathers Strength the Creature will 
fall down upon the Road, or in the Stable, and he 
will fweat without Exercife: In this Cafe the Yellow- 
nefs of the Eyes and Lip is dufkyer, and the Dif- 
order is nearly the fame with what we call the black 
Jaundice. 

There are People who fuppofe it in this Cafe in- 
curable, but that is a vulgar Error; the Jaundice in 
any Condition may be cured, either in our own 
Species or other Creatures, and for the prefent Cafe 
the following Remedies, ufed according to the Degree 
of the Difeafe, will never fail. | 

When the Yellow of the Eyes and Lip is not grown 
dufky, give the following Drench: Mix together a 
Quarter of an Ounce of ordinary Rhubarb in Powder, 
the Juice of Half a Lemon, one Spoonful of page 

ric 
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rick Powder, and two of common Treacle; when 
thefe are well mixed heat a Pint of Ale, and diffolve 
the whole in it; give it the Horfe for a Drench every 
Morning, and ufe him gently; lec him have very good 
Food, and clean Water, a little at a Time to tempt 
him to eat it, and let him be led out once in two 
Hours in a cool airy Place. 

1 have generally found four Dofes effect a Cure. 

When the Diforder is in its worft Stage, and the 
Eyes and Lips are greenifh, and dufky or blackith, 
the following Drench muft be given Night and 
Morning. 

Mix with two Spoonfuls of Treacle Half a Quarter 
of an Ounce of Rhubarb, eight Grains of Saffron, the 
Juice of a Quarter of a Pint of Wood-lice, and four 
Spoonfuls of Juice of Celandine; mix the whole 
with a Pint of warm Ale, and ufe it as before di- 
rected. 

Give him his Water warm, and fprinkle his Hay as 
he eats it. 

If this does not fucceed in the two firft Dofes, boil 
a Pound of Fennel and two Pounds of Burdock Root 
in a Pail of Water, and let him drink this warm at 
the Time he is taking the other Medicines. I never 
yet faw that Degree of the Diforder which a proper 
Ufe of this latter Remedy would not cure: Ufually 
there is an Amendment in two or three Days, and 
after that one Dofe every Day with the medicated 
Water will be fufficient. 


2. For a Swelling in the Side. 


This is a Swelling that is fometimes very plainly to 
be feen, but at other Times can only be felt: It is 
always hard, and it never breaks. 

It is an inward Diforder, and no external Reme- 
dies can take any Effect upon 1t; and as it is at- 
tended with other very particular Signs, it may always 
be known. 


3C 2 The 
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The Horfe that has this Diforder is uneafy at all 
‘Times, he hangs down his Head, and often fighs, 
and when he feeds it is by Snatches, as if in Pain. 

It is a Diforder that cannot be cured at once, for 
it comes flowly, and fuch will go away flowly; but 
there is a certain Remedy for it, which is this: Mix. 
up an Ounce of Powder of Madder Root, with a Dram 
of Salt of Steel, and twenty Grains of Camphire, in 
as much Butter as will make it intoa Pafte; roll it up, 
and divide it into eight Balls, and give one of thefe 
every Morning. 

Let him have all his Drink thus managed: Boil a 
Bunch of Parfley Roots and a Pound of Burdock Roots 
in two Gallons of Water to one Gallon. | 

Strain it off, and fqueeze the Ingredients out hard; 
heat the Water the Horfe is to drink, and let there be 
a Pint of this Decoction mixed in as much of it as he 
drinks at a Time. 

Continue this Courfe till he is quite recovered. 

He will from Time to Time mend, and perform — 

his Bufinefs more freely and fatisfactorily. 


3. Of general Weakne/s. 


This is a Difeafe in Horfes which is often called the 
Dropfy, though not attended with any Swelling: It 
is the Effect of bad Ufage, or more Fatigue than the 
Nature of the Horfes will bear, and it makes them 
weak and poor, and occafions their lofing their natural 
Colour. | 

The Cure is this: Bruife fome common Worm- 
wood, and prefs out the Juice; heat a Pint of Ale, 
and mix with it three Spoonfuls of this Juice, twenty 
Grains of Cochineal, and a Pennyworth of Venice 
Treacle. Give this twice a Day, Morning and 
Evening, and let him have Water only once at 
Noon. 

This will not only make a perfect Cure, but pre- 
vent the Return of the Diforder, which otherwife is 
too likely to happen. 

OF 
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4. Of the Stone. 


Horfes are frequently affected with this painful and 
terrible Complaint, and they have it like our own 
Species in various Degrees; fometimes there is only: 
Gravel, fometimes there are {mall Stones, and fome- 
times one which is too large for the Paffage. The 
moft common Condition of the Diforder is, that fe- 
veral {mall Stones are lodged in the Ureters, and it is 
for this we are about to prefcribe a Remedy. The 
Stone in the Bladder, when grown to any Size, can- 
not be diffolved by any Medicine, nor can Beaft or 
Man be cured of it; and as to the Gravel, when no- 
thing elfe caufes the Obftruction, that will generally 
come away of itfelf. 

The Creature may be known to have the Diforder 
by the following Signs: By his often ftriking down 
his hinder Legs as he ftands in the Stable, fome- 
times both, but oftner only one of them; by his 
being taken at Times with fudden Shiverings, and by 
his flraining to make Water, and doing it difficultly 
and irregularly ; frequently alfo the Urine is ftained 
with Blood. 

In thefe Cafes give the following Remedy: Roll 
up fome common hard Soap into Pills of three Drams 
Weight, and rolling them in Butter give two every 
Morning and Evening, with the following Draught 
after them: Boil a Pound of Marfh-mallow Root in 
two Gallons of Water toa Gallon, and when it is near 
done put in a double Handful of the Herb Arfmart, 
and the fame Quantity of Parfley. 

When it has boiled a little with thefe Ingredients let 
it be fet off, and when cool {train it off, fqueezing the 
Ingredients hard to get out all, the Jaft Running 
being beft. Let a Pint of this be given warm after 
every Dofe of the Soap, and juft before it is given 
drop in thirty Drops of Oil of Juniper. 


5. Por 
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5. For Strains. 


Strains are eafily difcovered by the Effects, which 
are winching and limping. They happen in various 
Parts, and the firft Thing to be difcovered is their 
true Situation, for a Strain in one Place will occafion 
Appearances in another. | 

The Method is to examine all about where the 
Complaint feems to lie, by feeling, and pinching up 
the Flefh,; when you come to the Part that is hurt he 
will winch, and difcover it by his Motions. This is 
the firft Thing needful to be known, and the next is 
the Time when the Damage happened ; for there is'a 
great deal of Difference between the Treatment of an 
old and a new Strain. 

Mark the exaét Place where it is by a Nip in the 
Hair, and by this Means you will always know where 
to apply the Remedy. 

If the Hurt be new, this is the proper Application: 
Break a Couple of Eggs, and fave the Yolks for other 
Ufes ; put the Whites into a Bafon, and put to them 
two Ounces of Bole Armoniac; ftir them well together, 
and then fet on fome Vinegar to heat ; when it is boil- 
ing hot ftir in a good deal of it to the Egg and Bole 
Armoniack, and then add as much Bean Flour as will 
thicken it up fit to lay on. 

Then make the whole thoroughly hot together, 
and clap it on thick upon the Part; keep it on 
by a Bandage, and repeat this every other Day 
to the third Time; this generally makes a perfect 
Cure. 

If it be an old Strain, the following is to be ufed: 
Melt Half a Pound of ordinary Butter, and mix with 
it a Quarter of a Pint of fharp Vinegar; ftir in as 
much Bran as will thicken it up, and then add two 
Ounces .of Spirit -of Wine and Camphire; make it 
hot, and lay it to the Part, and repeat it once in 
two Days. 


CHAP. 
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Gurbero pe iT. 
Of Cows and Oxen, 


ART. I. Of Impofthumations in the Head. 
"THE Ox and Cow Kind are fabjea to an Im- 


pofthume in the Head, which gathers within 
the Forehead, between the Infide of the Skull and the 
Brain. The Effects of this, while it is gathering, are, 
a Giddinefs of the Beaft, and his turning round and 
round in one Place; after this, as it grows larger, 
they become ftupid, ftare with the yes, and flaver at 
the Mouth; when it burfts they fall down dead, as 
if fhot with a Gun, or killed by the Blow of the 
Butcher. 

The Remedy is this : Throw the Beaift, and tie his 
Feet that he cannot get up; then having fecured him 
in a fteady Pofture, flit the Skin of the Forehead four 
Inches in Length to the Bone, and the fame in Breadth; 

then turn back the Skin, and cut out a Piece of the 
Bone as big as an Ege: You will fee the Impofthu- 
mation, a Kind of Bladder or Skin full of Matter,. 
ufually of a reddifh Colour. This may be taken out 
entire, and it muft be done very carefully, for if he 
be hurt there is little Profpect of the Creature’s fur- 
.viving: If the Operation be carefully performed the 
Cure is certain, andthe Wound made to effect it may 
be healed with Eafe and Safety. 

The Operation that appears fo terrible to the com- 
mon Reader, is nothing more than what the Surgeons 
do to our own Species in trepanning. 

The Cure of the Wound is this: 

While the Beaft remains tied, and upon the 
Ground, drefs it in the following Manner: Melt 
equal Parts of Rofin, Bees-wax, Turpentine, and Oil; 
have this warm ftanding by you, and fome Tow by 
Way of Lint. 

Dip 
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Dip a Cloth in warm Water, and lay it fora Minute 
upon the Place; this will clean and fupple the Skin; 
then draw it down each Way into its Place, and few 
it together with fome ftrong Silk; anoint it with a 
little of the warm Ointment, and then fpread over a 
Plaget of Tow thick with it, and lay that on; 
keep this on by a proper Bandage, and then untie the 
Creature, and let it rife. 

Let him go three Days with the firft Dreffing, 
which will bring it very forward toward a Cure, 
and. a Repetition of the fame will make a perfect 
Healing. 


2. or the Barbes. 


What are called Barbes are large pappy Swellings 
growing in the Mouths of Cows and Oxen, and moft 
frequently under their Tongues: They will rife to a 
confiderable Bignefs, if not taken into due Care in 
Time, and they will make the Creature pine, and pre- 
vent his feeding. 

They are ufelefs Excrefeences, and the Remedy is 

to cut them out. 
This is eafieft performed when they are fmall; but 
as many, through Careleffmefs or, Ignorance, will let 
them grow to a confiderable Size, we fhall direct 
what is to be done in each Stage of the Diforder. 

When they are perceived while {mall, no more is 
neceflary than this : 

Bruife ina Mortar fome Leaves of Sage and fome 
Bafket Salt ; take this in a Saucer, and take a fharp 
Pair of long Sciffars in your Hand. 

Let a Servant hold open the Creature’s Mouth, and 
then lifting up the Tongue, and examining every Part, 
you will fee where the Barbes are; cut them out with 
the Sciffars, and rub the Places with the Sage and 
Salt; turn the Beaft loofe, and’ no more Trouble is 
necefiary. 

When they have been neglected till they are pretty 
large, inftead of the Sage and Salt there ame be 

ome 
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fome Spirit of Wine fet ready, and fome Colcothar 
of Vitriol. | 

Search out all the Barbes as before direéted, and 
cut them off clean to the Surface; as foon as this 1s 
done pour a little Spirit of Wine upon the Place, and 
then duft on the Colcothar of Vitriol. 

This will prevent Accidents, and he may fafely 
be turned loofe. 

When the Barbes have been neglected till they are 
of a very great Size, more Precaution muft be ufed, 
for they will bleéd violently, and the Bleeding is not 
eafily ftopped: In this Cafe bring the Creature into 
the Cow-houfe, and have ready a red hot Bodkin, or 
other lender Piece of Iron, and a Salve made of 
Rofin, Turpentine, and Oil. 

Cut off the Barbes in the fame Manner as before 
directed, and as foon as each is off touch the bleeding 
Place with the red hot Iron to fear it, and drop on a 
little of the Salve; thus do as every one is cut, and 
there will be no Danger from the Operation, and the 
Cure will be certain. 


3. For the Tinlain. 


This is a Swelling in the Throat of the Cow or Ox 
juft at the Root of the Tongue, and it has killed 
many afat Ox. It-rifes from their lying upon a damp 
Part of the Pafture, and it is perceived by the Uneafi- 
nefs of the Creature, and his great Difficulty in breath- 
ing: He willtofs up his Head, and ftand with his 
Mouth open gafping, and in this Condition, if not 
relieved, he will perifh, dying abfolutely choaked. 

The Remedy is this: Let a Servant hold open the 
Mouth of the Creature, and then taking hold of his 
Tongue draw it gently forwards as far as it will eafily 
come, then thrufting in your Hand carefully, feel at 
the Root of the Tongue: You will perceive one or 
more Swellings, and they will either be hard and hot, 
or elfe foft; the firft is the Cafe when they are only 
rifing, the other when they are rifen toa Head: UW 
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they be foft and pappy break them with your Nail, 
and fee that you break all, otherwife the Cure will be 


imperfect: In this Cafe nothing more is needful to be 


done, for the Creature becomes well the Moment they 
are broke. 


If the Swellings be hard and hot do not enrage © 
them more by prefling them, but draw out your | 


Hand, and immediately bleed the Creature largely. 


You will fee what Effeét this takes, and if the | 


Creature ftill continues in the fame Condition, let it 
be blooded again once in fix Hours. 
There is no other Remedy, for Medicines fignify 


nothing; but I have feldom known a Creature loft in | 
this bar dad but from a Timeroufnefs or Neglect of 


repeating the Bleeding. 


4. or Sorenefs of the Tongue. 


This is a Diforder that rifes from bad Pafture, and 
is More common among poor and ill-fed Cattle than 
fuch as are ina good Condition: It will grow to fuch 
a Height if neglected, as to prevent the Creature’s 
feeding, but with proper Care it will be eafily 
removed. 

Boil a double Handful of Plantain Leaves in a 
Quart of Water till there is not above Half a Pint 
left; ftrain this out, preffing it hard, and add to ita 
Quarter of a Pint of red Wine, and a Spoonful of 
Honey of Rofes: Put this in a Bottle, and take it to 
the Cow-houfe; take alfo a Pipkin with fome Vinegar 


| 


and Salt; make this hot firft, and then fome of the | 


other. 

The Tongue is to be wafhed firft with one, and 
then with ite other; the Intent of the one being to 
cleanfe, and of the other to heal. 

Flaving heated the Vinegar and Salt, let a Perfon 
hold-open the Creature’s Mouth, while you heartily 
rub the Tongue in every Part with it; repeat this 
two or three Times with frefh Quantities of the Salt 
and Vinegar, and after this heating fome of the 

Plantain 
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Plantain Liquor. Let. this be repeated every Day 
till the Creature is well, which will ufually be in, 
three Times dreffing. 
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Of the Garden and Orchard. 
OH Alben ¥, 


Of the Kitchen Garden, 


FE. have directed in our preceding Numbers for 

the laying a Foundation for many Crops, and 
at this Time Care muft be taken to preferve them: 
The Frofts become fevere, and crack the Earth about 
the Stems of the Plants; this lays the Roots bare, and 
the Continuance of the fame Weather utterly deftroys 
them. r qn 
One Method is univerfal againft this Difafter, which 
is the earthing up their Stalks. | 

The Ufe of Reed Fences is very well known, and 
they never can:be too much recommended. Where 
there are not a fufficient Quantity of them, let others 
be procured, and let them be well fecured by tying to 
Poles faft down into the Ground. 

We have ona preceding Occafion named alfo the 
Ute of Furze-Buthes, by Way of Defence againit Froft; 
they mutt alfo be called in to the Affiftance of fuch 
Crops as are planted loofe, and extend over a greater 
Breadth of Ground than can be fheltered by a Reed 
Fence. . 

_ The Way of ufing thefe is, by fticking them into 
the Ground at different Diftances among the Crop, 
and let them be of fuch a Height as is fufficient 
for fheltering the Growth, and the more bufhy the 
better. 

3D 2 The 


396 The BRITISH HOUSEWIFE. 


The Practice of earthing-up lofes half its Advan- 
tage in the common Ufe, becaufe the Gardiners do 
not exert their Judgment in the Manner of doing it. 

The drawing up any Earth about the Stalk of a 
Plant will be of Service, becaufe it fo far defends it; . 
but then the more that Earth is liable to the Attacks 
of Froft, the lefs it will defend the Crop; and the lefs 
it is liable to freezing, the greater will be the Security 
the Crop receives from it. 

We find by Experience, that the wetter a Piece of 
Ground is, the more it is hurt by Froft; and on the 
contrary, the higher and drier it is, the lefs it fuffers 
from that Accident: This may teach us not only 
which Crops are moft in Danger, according to the 
Nature of the Ground, but alfo inform us what Kind 
of Soil is beft fuited to defend againft it. 

Therefore wherever the Ground is moft damp let 
the Gardiner take moft Precaution againft Froft,; and 
when he has planted his Shelters, and comes to earth- 
ing-up his Crops, let him take Care what Earth 
he ufes. : 

The common Way is, to draw up fome of the 
fame Mould about the Stalk with a Hoe, but if that 
be a cold, heavy, damp Kind, let the Gardiner bring 
in a few Barrows of fuch as is lighter and drier. 

Let him opena Hole in fome Pafture, and take up 
fome of the Soil where it anfwers to this Character ; 
and let him, if it be not dry enough, mix Coal Afhes 
with it. 

There is a great deal of Difference between earthing- 
up of Plants to preferve them, and earthing them for 
blanching: This light Earth will not take that Effect 
of whitening their Stalks as the common Garden 
Mould would, and fo much the better, becaufe itis 
not intended; on the other Hand, it will much better 
anfwer the Purpofe of defending thetn from the Frofts, » 
becaufe they have lefs Hold upon it. 

This is the rational Practice of a Winter earthing, 
and thus we dire¢t the Gardiner to conduct it Rt 
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him in this Manner Earth up the Stalks of Beans 
which are now rifen to fome Height, raifing the 
Mould three Inches above the Surface in Rows where 
the Plants ftand. ) 

This fhould be the Method with all the Kinds that 
are in Danger from the Froft ; and the others which 
from their Nature are more hardy, fhould be cleared 
from what Weeds occafionally rife among them. 

Chufe a warm Border under a Hedge or Wall, 
and taking the Advantage of a Day when the Earth 
is free from Froft, dig and work it well to a good 
Depth for the fowing of Radithes and Carrots to come 
in early: The chance of their fucceeding or not de- 
pends entirely upon the Weather; we have Winters 
fo mild that fcarce any Thing fails, and others fo 
fevere that very few Crops fucceed: This is not in 
the Power of Man, therefore all that can be done is 
to fow at the proper Times, and allow the need- 
ful Care, and after this all is to be left to Chance; if 
Things fucceed, he who follows our Directions will 
have more, and earlier, and better Crops than his 
Neighbours; at the moft he will have nothing to com- 
plain of, but the Lofs of a little Labour, and a few 
Seeds. 

For we never advife him to depend fo much upon 
his hazardous Crops, as to omit planting others at 
more fafe Times, 

If both come to Perfection, they give him a fine 
Succeffion of Things; if not, he has at leaft the For- 
tune of his Neighbours. 

This general Care will be needful for the Planting 
and Preferving fuch Part of the Ground as is at this 
Time in Ufe, or to be ufed ; but there is befides this 
a large Quantity defigned for the Spring Crops, which 
fhould now have all the Advantages of Rett. 

We have fhewn the Gardiner before that the Benefit 
of a Fallow is not only what the Land gets by laying 
unexhaufted, but that the great Advantage is, that 
of its being wrought and turned up at Limes; this 
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expofing it a frefh in its feveral Parts to the Rains and 
Dews, the Air andthe Sun; therefore let this Ground 
be now as Occafion offers of Leifure from other Works 
dug up and turned again, this gives it new Vigour, 
aad lays it ready for being levelled for Service, when 
the Time of ufing it fhall come round. : 

We have directed fome of the Cauliflower Plants 
fown for that Purpofe, to be laft Month put under 
the fhelter of moveable Glaffes; this: will preferve 
them from the Frofts, but they will not thrive fo well 
as if the Seafon permitted them the Advantage of open 
Air; they will have dead Leaves, and they will be 
weak in the Stem; the Method of refcuing them 
from this Danger, is to pull off the decayed. Leaves, 
and to draw Earth about the Stalks. 

Thofe who: are acquainted with the Management of 
a Garden where there are Stove and Green-houfe 
Plants, will very weil underftand the Nature of this 
Caution, they are fenfible that when dead Leaves are 
lefe upon Plants in thefe Places of Shelter, they in- 
fe& the Air, and fpread a Kind of Contagion, under 
which the Leaves of the other Plants wither after them. 
‘Thefe covered Places are fo many little Kitchen Green- 
houfes, and if the fame Caution be not ufed of pulling 
off dead Leaves, the fame Mifchief will follow of the 
eft taking the Taint and decaying, | 

The fame alfo that happens in Green-houfes from 
what iscalled the Drawing of Plants, is found under 
thefe Glaffes ; their Stemsare raifed flender and weak, 
and it is this which makes them require Farthing up. 
Here alfo the Green-houfe Care muft be repeated on 
thefe Plants ; they muft have as much free Air as the 
Nature of the Seaion will allow. 

Artichokes are ene of the Products of the Kitchen 
Ground, mof liable to Damage from. Froft: Hard 
Winters have fometimes deftroyed the Roots of all 
the Plants, and fent our Gardiners abroad:for'a Supply: 

Common Misfortune has now made them wile, and 
they preferve the Roots by burying them; they ae 
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the Earth between the Rows, and having cut down 
the Plants to the Level of the Ground, throw a 
Layer of the Earth over them: This is not to be too 
thick, for it would then exclude the outer Air, and 
they would rot; but being moderate, the Froft does 
not get through it; and with this proper Covering for 
the Roots, they ftand fecure, and fhoot in Spring 
with Vigour. 

The great Purpofe of this Covering is to defend 
them, and to prevent their fhooting too foon; for this 
Reafon, if any of the Plants fhoot through, which 
will fometimes happen, either through the Negligence 
of laying onthe Earth, or the Strength of the Ground, 
or the particular Mildnefs of the Seafon, thefe Shoots 
muft be cut off, and the Earth clofed in upon the 
Place, or a little more if needful added. 

This is the Care to be taken in mild Winters, 
where the Favourablenefs of the Seafon may expofe the 
Plants to the Danger of fucceeding Frofts ; but on 
the other Hand we are to confider whether they will 
be fafe under this Covering, if there come'a Winter 
more than ordinary fharp. 

In this Cafe we muft add 'to what was done at firft, 
but it muft not be by piling on more Earth ; that 
would prevent the Froft from penetrating to them ; 
but it would alfo bury them from all Communication 
with the Air, and they would rot in the Ground. 

Some cover them in this Cafe wich Dung, but that 
I have feen have bad Effects, for it gives Heat tothe 
Ground at an unnatural Time of the Year, which 
fometimes penetrating as far as the Roots, forces 
them into a Shoot which cannot make it’s Way into 
the Air, or ifitcould, would be taken off immediately 
after by the Froft. . 

Some on the Contrary cover them with the dried 
Stalks or Haulm of Peafe ; but this lies fo light and | 
loofe from the Irregularity of che Stalks and Branches, 
that the Froft gets through it; therefore what I have 
‘been led to try, was long Straw over the Ridges, in 
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a good thick Covering ; this anfwers the Purpofe of 
keeping out the Froft, and at the fame Lime it does 
not unnaturally heat the Ground. 

Befide Peafe and Beans, it will be now proper to 
fow young Salleting, but this muft be upon Hot-Beds 
where it will rife very freely and finely, and being 
rightly managed, will be as valuable in its Nature as 
in Point of Time. : 

For this Purpofe the Hot-Bed fhould have but a 
moderate Degree of Warmth; and it fhould be 
covered a great deal deeper than is ufually done with 
Mould. 

The Plants fhould alfo be frequently watered as they 
begin to burft the Earth for their Appearance, and as 
much Care fhould be taken to give them Air when it 
can be admitted, as to fhut it out when too cold for 
them. 

I have been ufed to eat very bad young Salleting at 
great Tables this Month, but by the Management here 
directed, I have tafted it finer, fuller, and every 
Way better than what is often brought to Table in 
Spring. : 

When this Care has been taken of the Products 
which are to be nurfed up in the Kitchen Garden, the 
next Regard is to be fhewn to fuch as are to be taken 
out of the Ground; for there are feveral Kinds of 
Roots that muft be taken up, not only for Conveni- 
ence, but for their Prefervation. 

Potatoes root fhallow, and for that Reafon they 
are fubject to be deftroyed by the Froft; they muft 
therefore be taken up, and laid by for the Service of 
the Kitchen. 

Where the Quantity is confiderable, the beft Me- 
thod of preferving them is this. 

Chufe a high airy Piece of Ground where the Soil 
is naturally dry ; dig a Trench three Foot deep, and 
two Foot and Half broad, and let the Length be ac- 
cording to the Quantity of Potatoes to be preferved ; 
fpread fome dry clean Straw over the Bottom of the 
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Trench, and let it rife a little up the Sides, then 
having wiped the Potatoes from the Mould, and laid 
them two Days on the Floor of an airy Room, fill 
this Trench with them; referving a good Quantity 
for the Service of the Family, fo long as they can 
be expected to keep good: Then lay ina Covering of 
more clean Straw upon the Potatoes, and upon that 
pile a Ridge of the Earth that was dug out in mak- 
Ing the Trench, 

In this Manner Potatoes will be preferved againft 
the fevereft Frofts, and will be at all Times ready 
for Ufe. 

The Trench is to be opened at one End when the 
Stock referved for Service is exhaufted, and as man 
taken out as will ferve for fome confiderable Time 
again. 

This Method of preferving Potatoes is not only 
ferviceable to Families, but for thofe who raife them 
for Sale, no Method of keeping is fo fecure from 
Accidents, 

When a Parcel is taken out, all muft be made up 
again as at firft, and as the Ridge of Earth is fufficient 
to defend them from Frofts, but may admit wet in a 
dripping Winter, it fhould be covered with Thatch. 

We come next to the Confideration of the long and 
deep rooting Plants, fuch as Carrots, Parfnips, Beets, 
and Dutch Parfley ; thefe and all others of the fame 
Kind fhould be taken out of the Ground either entirely 
or in part, not only for their Prefervation, but be- 
caufe in continued hard Frofts, there will be no get- 
ting at them. 

The beft Method of preferving them is this: 

Spread a large Quantity of Sand upon the Floor 
that it may dry thoroughly, and turn it about fre- 
quently for that Purpofe. 

Take up thefe Roots and wipe the Earth clean from 
them ; lay them feparate on a dry Floor from eleven 
to four fome dry Day, and then taking them up wipe 
them again, and lay them feparately upon a Bed of 
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dry Sand; cover them with more, and thus have 
them for the Winter: It will be eafy to take them out 
as they are wanted, and they will retain their true 
Flavour all the Time, provided no wet be permitted 
to come at them. 


i ss HW i ree 1 BE 
Of the Flower-Garden. 
ii SUS yet Remains a great deal of Bufinefs to. 


be done in many Flower-Gardens, for the pre- 
paring them for the fucceeding Spring, and Summer, 
Many good Plants may be brought into the Ground 
before the Weather grows too fevere; and many of 
thofe which have ftood there fome Time, be parted for 
enlarging, the Stock. 

The Piony is a Flower worthy a Place in the beft 
Garden, when properly difpofed, and it grows fo 
eafily that the worft need not be without it. There are 
two or three Kinds equally hardy, and befide the 
Beauty of the Flowers, they are ufeful in a Family: 
The Root of a Male Piony being one of the beft Re- 
medies in the World for Fits, as we have fhewn in a 
preceding Chapter. 
~~ The Bignefs, Colour, and Fullnefs of the common 
Female Piony, would make it, if it had been brought 
from Africa, or the remoteft Indies, one of the choiceft 
Flowers in the World. “a 
~ Jf this hardy as well as beautiful Plant be not in 
the Garden already, plant fome of the Roots early in 
this Month ; and if it be, part the Roots at the fame 
Seafon, to encreafe the Stock. | 

This is alfo a very good Time for tranfplanting the 
common Shrubs that adorn the Garden, as Honey- 
Suckles and Rofes; and others of that Kind; and in 
this two Things are to be confidered ; the chufing a 
proper Time, and the planting them in a right Man- 
ner. Thé Seafon is more to be confidered than oa 
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Day of the Month, and it fhould be done after the 
Earth has been wetted by fome good Showers, and 
when more are expected ; becaufe this will clofe the 
Mould to the Roots in the moft perfeét Manner. 

As for the Method it is very eafy, but it is done too 
carelefsly. A Hole fhould be opened of a good Depth 
and Bignefs, and the Mould in it mutt be well broken; 
then let it be lightly fprinkled with a watering Pot, 
and the Shrub fet in; let the Roots be trimed round, 
anc ict the Mould be very weil fettled to it, then give. 
a gentle Watering, and an Hour alter a larger. 

After this drive in a Stake to tie the Stem to it, 
and lay fome Pebbles all round the Bottom of the 
Shrub; thefe will keep the Ground moift, and fteady, 
and the Stem being tied up to the Stake, cannot rock 
and {poil. 

We have directed the planting the Roots of Ane- 
monies, Tulips, and other choice and curious Flow- 
ers, and we muft now remind the Gardener of defend- 
ing them from the growing Severity of the Weather : 
If Hoops were not planted at firft over the Beds, they 
fhould be placed now, and when the Frofts are sharp, 
a Mat or Cloth muft be thrown over them to detend 
and preferve them. 

Whatever bulbous rooted Plants there are, which 
have not yet been put into the Ground, it is 
now Time to plant them, this being the lateft that 
any muft be kept out of the Ground which are of the 
Kinds planted before Chriftmas. 

The Pots of Auriculas will now be in Danger from 
the Rains, and they are in more Danger from. the 
Method ufed by common Gardeners to preferve them 
from it; this is by turning the Pots down on one Side. 
Mr. Miller who was at one Time in great Reputation 
for his Directions about Gardening, fays this isa good 
Method of preferving them; but other Kind of Writers 
have appeared fince, who fhew that when a Pot is thus 
Jaid on one Side at this Seafon of the Year, the frit 
Shoot for the Flower Stalk is made Sideways, which 
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never twifts upright again, without making fo many 
Knots, and entangling of the Veffels, that the Juices 
cannot afcend with Freedom. 

Many: a fine Root has produced very indifferent 
Flowers from this Mifmanagement ; and we therefore 
caution the Gardiner again not to ufe this Method, 
but to keep the Pots upright, and fet them in fome 
Place where they can be fheltered. 

The feveral Particulars being thus difpatched, let 
the Gardiner go his Round in the Flower Quarters, 
and make all clean; Jet him rake the Earth, deftroy 
the Weeds, and put every Part in good Order. 


Os Pag: Wie naa 6 0 
The Orchard, 


Ws ERE there is an old and entirely ufelefs 

Tree in the Orchard it fhould be now grubbed 
up without Lofs of Time, and a young one planted 
in it’s Place. We have always directed the making 
large Openings for Trees that are to be planted, and 
here it will be ready done, for the Place where the old 
one was taken out will be very well prepared to re- 
ceive the young one; let the Earth be carefully laid 
in and well fixed about it, and let a Stake be driven 
to tie it firm. This done, tie it up with a Hay-band, 
and lay fome Pebbles round the Stem, which will keep 
the Ground firm and moift, as we have juft obferved 
with regard to the Shrubs. 

Whatever Fruit remains till this Time upon the 
Trees, muft be gathered the firft dry Day that comes; 
for the Froft and Wet will not now let it remain fafe 
upon the Boughs any longer. The fmaller Fruit Shrubs 
may now be planted as well as the larger, and they 
will do very well now for thofe who have not before 
come into Poffeffion of the Ground, or who have 
omitted this Part of their Care earlier, 


The 
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The Bufinefs of pruning Wall-Trees may now be 
very well done, taking Advantage of mild Weather 
for it; and it is a Work that fhould not be deferred 
much longer, becaufe the Wounds do not heal well 
when Weather is very fevere. 

The feveral Kinds of Stone Fruit, and the Apples 
and Pears, all admit the fame Time of pruning ; but 
it is beft to do the Stone Fruit firft to be fure of a 
better Seafon, their Wounds not healing {fo eafily as 
thofe of the others. 

The Winter-pruning of the Vine, which we have 
ordered to be undertaken at this Time, is a very pe- 
culiar Article of the Gardiner’s Bufinefs. 

The Hope of a good Growth of Fruit the fucceed- 

ing Year depends wholly upon this, and it is a Thing 
not fo well underftood as it fhould be; and as to the 
Expectation of learning it from any printed Account 
hitherto extant, nothing can be more vain; for the 
worft Gardiner is a better Inftructor than the moft 
popular Books. 
~ Let the Gardiner confider how quick a Grower the 
Vine is, and keep that always in Mind when he is 
pruning ; let him cut away in this Kind with Boldnefs, 
and leave but few of the laft Year’s Branches: Thofe 
which are left muft be the largeft and thickeft. 

The fmaller muft be all taken away from the very 
‘Place whence they fhot; and the great Care in this 
Cafe muft be not to leave the Wall entirely naked of 
bearing Wood. 

As fome muft be left in every Place, the greateft 
Regard muft be had to the lower Part, becaufe the 
upper, if left vacant, will be filled by Shoots, but 
the lower not; and the lower is always the beft Part 
of a Wall for Vines, the Sun being reflefted upon the 
Fruit which grows there from the Wall and from 
the Border. 

To provide in the beft Manner for this moft ufeful 
Part of the Wall, fome of the Wood of the laft ee 
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Wood may rife from it for that Part of the Wall. 
The Branches which cover this Part of the Wall. 

muft be laid nearly horizontal, and the ripening of the 

Fruit upon them will be afterwards oreatly promoted. 


by laying fome Slates along that Part of the Border. 


under them, the Sun’s.Rays coming with a peculiar 
Heat from the fmooth Surface of that Stone. | 

In the pruning of fuch Branches as have been left of. — 
the laft Year’s Wood, Regard muft be had to their 7 
different Degrees of Sa taave the very ftougelt are to, @ 
be cut to about two Feet long, and the others are only 
to have two or three Buds lef t,. according to their | 
Degree of Strength 

It is a very oood Rule in this pruni ng to have one 
fhorter Branch between two longer, for by this Means 
the whole Vine may be fo ma inaged i in Re {pect of Fruit 
that it will be regularly hung with Fruit in the Seafon © 
at equal Diftances. 

The Gardiner muft take Care not to leave too many 
of the larger Branches, for no Tree runs fo faft into 
W ood and Aber as the Vine, and therefore none is fo 
eafily put out of Order. 

The pruning being over Regard is to be had to the 
Nurfery for Stocks. This is a very good Time of the 
Year, though it may, be done in February or March, 
but we preter the late Month of Autumn, or the Bee 
ginning of this. 

Theie may be obtained by planting the beft Plumb 
Suckers, or by fowing the Stones and Kernels. 

“Almonds and Peach Stones will anfwer very well 
for Stocks for Peaches in a rich Sandor Gravel, but 
not fo well where the Tages are intended for other Soils, 
efpecially for wet ones. _ 

Let the Fig Trees i carefully looked over, and all 
the late Fruit taken off; it will only decay and rot 
the Branches. | 

If any be loole let them be nailed up, for the Fig 
is a tender Tree, and nothing defends it againft Cold 

more . 
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more than the being kept up clofe to the Wall: The 

“Lofs of any Part by Froft 1s a very unhappy Circum- 
{tance, becaufe it is always the moft valuable Part that 
fuffers: If any chufe to go farther, and to defend the 
Trees by hanging Matts before them in the fevereft 
Months of Winter, they will find it anfwer extremely 
well, for they will not only have much the more Fruit 
for this Precaution, but they will have it the earlier in 
‘the Seafon. 

With thefe Directions for the feveral Kinds, adding 
the general Rule. of Cleanlinefs and Care for . the 
reft, the Bufinefs may very well be clofed for the 
Month of November, and every Thing left to ftand its 
Ground againft the Froft. 


THE 
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The Bill of Fare for the Month, 


Sid Leaps, Shue Rear 
Of PRovisions. 
C HAL P: os 


Of Butchers Meat. 


jos See ear Meat in general is never in better 
Seafon than at this Time of the Year, and Beef 
in particular may now appear in the largeft Pieces at 
the beft Tables: The French Fafhions have carried it 
agreat Way again{t us, but they are not arrived yet 
fo far as to banifh the Sirloin of Beef from a Chriftmas 
Dinner; that will always be received with Honour. 

The Rump makes to the full as good an Appear- 
ance roafted: The Sirloin is particular to the roaft 
Way of dreffing, but the Rump may alfo be boiled, 
and it is one Way as genteel as the other. 


Thefe 
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Thefe are the two large genteel Pieces; but the 
Buttock, though coarfe, is far from difagreeable, 
and when there is a large Company, on particular 
Occafions, is very proper .Beef alfo ferves for various 
other Purpofes, which are all now in Seafon;. the 
feveral made Difhes from this Kind of Meat are in- 
tended for Winter. 

Soup and Bouille is alfo very proper, and the 
Tongue and Udder never are better nor more proper 
for the Table. — 

Mutton never is in better Seafon: The plain Joints 
are not much approved at good Tables, except thofe 
two we have frequently named, the Saddle and the 
Chine; thefe are called by the fame Name by fome, 
but there is a proper Difference; the Saddle is the two 
Necks cut together in a proper Manner, the Chine is 
the two Loins. 

The beft Way of fending a Leg of Mutton to Table 
at this Time is boiled with Turnips, and nice Greens 
in a feparate Difh; the other Joints we have named 
fhould be roafted ; they are beft fent up with a great 
Quantity of Water-creffes, the Greenefs of that look- 
ing pretty at this Time of the Year; and there fhould 
be Pickles of three or four Sorts befide. 

The feveral made Difhes of Mutton are alfo proper 
now, and many of thefe are fo cheap, and fo eafily 
prepared, that it is pity a good Table fhould want 
that Article of Variety. 

Lamb is now in prime Seafon; it is fmall and 
delicate, and nothing looks handfomer at a Table: 
The common Way isto cut the hind Quarter, boiling 
the Leg, and frying the Loin in Chops round it; but 
in this Cafe they fpoil one another, and the polite 
‘Tables have banifhed this Method. 

If the Leg be boiled let it be alone, and do not 
let the Loin appear at the fame Time upon the 
Table: Let it. be carefully boiled to come up clean 
and handfome, and a great deal of Spinach to come 
up with it. 
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The Loin may ferve at Supper roafted entire, 
if not very fat, or fry’d in Chops as a fmall fepa- 
rate Dith. 

A Way of drefling the hind Quarter of Houfe 
Lamb.is now come up much preferable to the other; 
it is to roaft the Leg and Loin together, and fend up 
whole to Table; this keeps inthe Gravy, fothat both. 
eat the better for it, and a Slice of the Leg with fome 
of the Fat from within the Loin is preferable to any 
other Way of eating it; the Leg is too lean, and the 
Loin too Fat naturally, but thus they help one an- 
other. The genteel Way of helping in this Cafe 
is, a thin Slice of the Leg cut croffwife to the 
Bone, and a Slice of the Fat, with a Part of the 
Kidney. 

Veai is in as good Seafon as at any Time: The 
Loin or the Neck roafted are handfome Difhes; the 
Fillet is more fubftantial, but» it is not accounted 
fo genteel; the Knuckle boiled with Greens and fine 
Bacon, is a very feafonable Difh; and the Calf’s 
Head may be either fent up browned, and in the 
ufual Way, or in Hafh, as we have directed. 

This is the Time of the Year when Pork is moft 
of all in Seafon, and it may now make its Appearance 
in many Forms, and all of them genteel; the Leg 
boiled is fit for a moderate Table, and fhould be fent 
up with a {mall Peafe Pudding, and with handfome 
Greens. , 

The Chine may make its Appearance at the moft 
elegant Tables hot or cold: A Turkey is the com- 
mon Addition to the Chine, but it is more elegant to 
fend up with it a Capon or Paulard. 

After Pork it is neceffary we mention Ham, for 
there is no Seafon of the Year when it comes more 
properly to Table. The{mall Bayonne Ham may be 
roatted, and fent up with Gravy, and is an elegant 
_Dith. it does beft at a large Table, when there afe 
a Varicty of Things that may be eat with it. The 
Weltphalia, Yorkihire, or Weftmoreland Hams, are 

to 
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to be fent up with Chickens, and with the fineft 
Greens. | 

A Haunch of Venifon boiled, with Garden. ftuff, is 
alfo a very good December Dish. 

To this Kind we may alfo add Hares, which are in 
good Seafon, and a very handfome Article at a Table, 
roa{ted or jugged. 


ohgA, Pol. 
Of Fiph. 


pcos every Thing isin Seafon at this Time 
of the Year: Fith offer themfelves in Plenty as 
well as Meat, and there is every Opportunity for fur- 
nifhing out a Table with Elegance and Plenty. Cod 
and Smelts are now in Seafon, and there are alfo all the 
Ingredients for Fifh Sauce; therefore a very fine and 
fubftantial Fifth Difh will be a Cod’s Head boiled, 
garnifhed with fried Smelts, and fent up with Oifter 
and Shrimp Sauce. 

Turbot is alfo to be had now, and is at the fame 
Time a fubftantial and an elegant Dith. 

Soles are in good Seafon, and may be fent up either 
boiled, fried, or ftewed, according to their Size, 

From the frefh Waters we have alfo many very 
good Kinds at this Seafon. The Pike is in good 
Order; there are very fine Pearch; thefe may be fent 
up boiled with rich Fifth Sauce; and there are Eels for 
every Way of dreffing. 

Carp and Tench are alfo in very good Seafon; Carp 
are the moft ufual, but the Preference is due to Tench 
in every Way of dreffing, 


CH A’ Pi FY. 
Of Poultry. 


HERE is the fame Variety of Poultry as of the 
other Articles of Provifion at this Time: Nature 
feems to have intended that in this cold dark Seafon 
F ff 2 Man- 
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Mankind fhould indulge themfelves in the Variety of 
good Things. 

Pullets are to be had now with proper Management 
as excellent as at any Seafon of the Year, and they 
make a very handfome Appearance at Table. They 
may be fent up roafted with Saufages and Gravy, or 
boiled with Oifter Sauce, or, when {mall, boiled with 
pickled Mufhrooms; either of thefe Ways they are 
handfome and creditable ; and for thofe who chufe to | 
go to a farther Expence in drefling we have given 
Directions for a Variety of Methods, by which they 
may be fent up elegant under every Form. 

Pigeons are very good at this Time. They sae 
be fent up in a Pie, which is a very good hot Difl 
for this cold Seafon; they may be alfo fent up with 
Ham in the Way of Chickens, which is allowed to be 
a very elegant Method; or roafted alone, or boiled; 
befide the various Ways we have direéted for them 
under the Article of Made Dithes. 

It is the Cuftom of the Kitchen to reckon Rabbits 

among Poultry, becaufe the Poulterers fell them. 
Criticks would laugh at this, but we write for Cooks ; 
therefore we fellow their Methods, and introduce 
Rabbits, though a four-footed Creature, after the 
Fowl Kind, moft common in firft Courfes; they 
may be fent up either roafted or boiled with Onion 
Sauce. 
‘oJt is a common Prattice to roaft them Hare-Fafhion, 
but this fhould not be done at good Tables, be- 
caufe it fhould be underftood fuch could have Hares 
if they chulfe them, without imitating them in this 
Manner. 

To the laft of the domeftick Fowls we are to add 
Capons and Paulards, and Turkeys, which are now 
in their fineft Seafon. 

Thefe we have at home, and of the wild Kind there 
are great Variety: Befide the Pheafant and the Par- 
tridge, which breed with us, there are the Woodcock 
and Snipe which the Winter fends over: Thefe make 

a very 


The BRITISH HOUSEWIFE, 413 


a very handfome Appearance when they come in plain 
roafted ; but we have given Methods of dreffing them 
various Ways, by which, where they are to be had 
frequently and in Plenty. They will afford a vaft 
Variety. 

The wild Fowl of the Waters are now in their 
higheft Perfection; the wild Duck, the Eafterling, 
the Widgeon, and all the reft of that Kind; alfo the 
Teal, which for its Excellence demands to be named 
fingly. oes 

Larks are very good alfo at this Seafon, and the 
Fieldfare and Redwing, though not fo common, are 
when properly dreffed excellent Birds. 

Thefe are the Articles of their feveral Kinds which 
are moft univerfal, but to thefe we are to add two 
particular Difhes, Favourites of the old Englith; 
thefe are minced Pie and Piumb Porridge: The firft 
of thefe holds its Place, and it would no more be 
Chriftmas without it, than Michaelmas Day if a 
Goofe were wanting. 

The Name of minced Pie naturally leads us to fome 
other Paftry common in Ufe at this Seafon; the good 
old raifed Pies of Goofe and other Ingredients; the 
Partridge Pie, which in peaceful Times we could 
employ the French to make for us; and other Pies of 
Meat and the Fow] Kinds, as alfo the Fruit Tarts; a 
Pear Tart cream’d is a very handfome Difh, and 
Apple Tarts may come up very handfomely at this 
Seafon. 


© oA P.- Ly, 
Of Greens and Roots. 


HE Kitchen Ground even at this cold Seafon is 

not without its Refources; a ereat many of the 

Produéts are fo hardy as to brave the open Air, and 

_ others of a more tender Kind are fupplied from the 
Hot-beds. 

Of 
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Of this laft Sort is Afparagus, and as it is much 
efteemed at this Time of the Year, no good Gardiner 
fhould let the Family be without it. Nothing more 
is needful than to make a common Hot-bed in Oéo- 
ber, and plant two Years old Roots of Afparagus 
upon it, with fix Inches of Mould under and fix more> 
over them; in this Way they will yield a confiderable 
Quantity for three Weeks or a Month, and if the 
Gardiner will make a frefh Plantation in the fame 
Way once in a Month, he will never be without an 
abundant Supply of it till the natural Seafon. 

All the Caution we need give him is, that he try 
the Heat of the Bed from Time to Time with a Stick, 
and increafe it when too faint, by laying frefh Dung 
at the Sides, and abate it when too violent, by open- 
ing Holes to let out the Vapour. This we name in 
this Place, becaufe he may make a Plantation now, 
which will come in at a very good Time. 

From the Hot-beds alfo there is at this Seafon 
Plenty of young Salleting, Raddifh and Crefs, Rape 
and Muftard, and young Lettuces ; the Hot-beds we 
alfo ordered to be planted laft Month with Mint: will 
now afford Crop atter Crop of it, to be cut young, 
and eat with the Lamb, which is at this Time fo great 
a Delicacy. 

The common Ground. affords alfo Abundance of 
the more ordinary Produéts, which from their own 
Fiardynefs, or the careful Manner of planting, efcape 
the Froft; the Savoy is in good Order, and there are 
common and red Cabbages. 

The more ufual Kinds. of. Roots are very properly 
taken up before this Time, and kept in Sand, but 
fuch as remain in the Ground, except the Potatoe, 
will be very good; and when the Froft will. give the 
Gardiner Leave to get at. them, he may take up Car- | 
rots, Parfnips, and Dutch Parfley, as alfo Turnips, 
Salfify, and Scorzonera: The red and white Beet is 
alfo very good now, and the red Kind makes an agreea- 
ble Figure at Table: Few People know the Ufe of it, 

or 
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or elfe it would be more regarded. It is a pleafant 
though infipid Root, and the Want of Tafte makes 
it eat very well with falt Beef, Bacon, or Salt Fith. 
The Colour is very agreeable, and there is nothing 
that fo well tempers the Violence of Salt. 

Broccoli is alfo to be had now in great Perfection, 
and there are Cauliflowers with good Management, 
and Borecole, of which fome are very fond. 

Horferadith for the garnifhing Beef and Fith is now 
alfo in perfeét good Order, and nothing is more 
agreeable than to {ee it well piled up in Heaps round 
a good large Joint of roaft Meat. 

the Kitchen has alfo its abundant Supply of Soup 
Flerbs, and fome of the hardy fweet Herbs for Sea- 
fonings, the reft are fupplied dry with proper Manage- 
ment ; and thus there need never be a Time of 
Deficience. 

Celeri is in Perfection, and Chardoons are very 
good; Endive alfo continues in very good Order, and 
there are Dutch Lettuces from under Glaffes. All 
the Onion and Leek Kind are in very good Order, as 
is alfo Garlick ; the Shalot and Rocambole alfo are fit 
for Ufe. Thus in the deadeft Seafon of the whole 
Year the Care and Induftry of the Gardiner fupplies 
the Kitchen in the Country, and in London, where 
there is a Demand for every Thing, every Thing is 
ready to anfwer it; the Markets are fupplied with 
thefe, and all in their Perfection, as in Summer. 


pl eAtB, -1.V, 
Of Frutts. 


F there be a Seafon in which Fruits are more defi- 
cient than any other, it is this and the two or 
three fucceeding Months. The Deferr muft be ina 
great Meafure fupplied from the Confectionary, yet 
not entirely, for there are yet fome of the Produéts of 
the Garden, which, theugh not growing on the Trees, 
are 
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are very well in Condition, if they have been preferved 
with that Care we have directed to be ufed in the pre- 
ceding Months. 

The Nut Kind is not quite exhaufted ; we directed 
the Manner of preferving Wallnuts, and they will be 
good now. There are alfo {mall Nuts to be added to 
the Defert; the Lombard and the Spanifh Nut, tho’ 
of the Hazel Kind, are full of Kernel and well tafted; 
and to thefe we are to add Chefnuts, now in very good 
Order: Almonds and Piftachia Nuts are to be added 
to this Part of the Entertainment, and we have then 
done with the Kernel Kind. 

Medlars if well kept will be very good yet; they 
muft be carefully examined and wiped before they are 
fent up, becaufe they are very apt to contract a Mouldi- 
nefs, but it will wipe off frequently when only upon 
the Surface, and the Fruit neither look nor tafte the 
worfe for it, 

_ The Service is another Fruit of this Kind, which 
keeps perfectly well till December, at the Time of its 
ripening it is difregarded, becaufe cheap and vul- 
gar, but it now obtains a Value from the Scarcity of 
others, and indeed it is in itfelfa very agreeable tho’ 
peculiarly tafted Fruit. : 

We have given the Methods for keeping all Kinds 
of Fruits that are capable of it for the Winter Service, 
and among the reft Grapes ; ’tis now the Succefs of 
that Care we directed to be taken will be fo agreeably 
feen: Grapes managed as we ordered at the Time of 
their ripening will come to Table now in very good 
Order, but thefe, like al! other Fruits that have been 
thus kept, will require to be looked over and picked 
from any dead or decayed Parts before they are brought 
up to Table. Some Grapes of a Bunch will be de- 
cayed, while the others are very good; thofe muft be 
picked off, and the Stalks wiped, if any where infected 
with Mouldinefs. 

Pears and Apples are the moft natural to our Coun- 
try, and for that Reafon they keep beft in it; they 

are 
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are not an elegant Fruit, but there are many Kinds 
which, having been gathered at a proper Time, and 
in a proper Manner, and preferved according to our 
DireGtions, will be very good now, and will be fit to 
make their Appearance among other Fruit at the very 
beft Tables. 

The Spanifh Boncretien, the Winter Citron and 
Winter Rufelet, are all capable of being preferved very 
good to this Time, as are alfo the Ambretie and Saint 
Au ftin, with due Care; the Golden Pippin ts in very 
good Order, and the Nonpariel ; thefe may come to 
any Table, as may alfo the Holland, Kentifh, and 
French Pippin; the Golden and Wheele:’s Ruflets 
are alfo with due Care good now, and to thele may 
be added the Winter Julyflower and Queening. 
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So GoD jo.odk: 
Of CooxeEry. 
Cr eA. wee 


Of Roafling. 
ART. IL. Io force and roaft a Turkey. 


HUSE a fine Turkey, but not an over large 
one, let it be picked and drawn in the utual 
Way, then with a very fharp Penknife open it all the 
Way down the Back, and take out the Bones: Thus 
repared fet it in Readinefs to receive a Force-imeat, 
which muft be made thus: Cut off the Flefh of a 
large Fowl], and add to it as much Veal as will make 
it up a Pound and four Ounces ; mince this as fine as 
poffible; weigh a Pound of Bread, grate it fine, and 
Ne. XL. Ggeg mix 


418 The BRITISH HOUSEWIFE. 


mix it well with the minced Meat, then fhred three 
Quarters of a Pound of fine Suet. 

Beat all thefe well in a Mortar, and feafon them 
with Pepper and Salt; add to them a little Lemon 
Peel fhred fine, and two Blades of Mace, one Clove 
beaten to Powder, and Half a Nutmeg grated ; 
beat thefe up again with the Yolks of three Eggs. 

When all is very well worked and mixed together, 
put it into the Turkey. 

Firft thruft fome into the Place where the Bones 
came out, and then fill the Body with the reft; con- 
trive fo as to make it look as if nothing had been 
done to it, then few up the Back, and lay it down 
to roatt. 

While it is roafting let fome very fine Gravy be 
nade, and when it is done difh it up with the Gravy, 
and garnifh with Slices of Lemon. 

This is the eafy and plain Way of roafting a forced 
Turkey ; the French add Morels and Truffles, Ham, 
and other Articles to the Force-meat, and they fend 
it up with a Raggoo of Celeri, or other fuch Matter : 
Thofe who chufe it may follow that Method, for the 
whole is to be done in the fame Way as here directed ; 
and as to the Raggoos, we have informed the Cook 
how fhe is to make them; but for a plain Englith 
Palate no Way is better than this; the Addition is 
very agreeable, and the Tafte of the Turkey is not 
altered, which fhould be greatly confidered in all 
thefe Dithes. 


2. Sirloin of Beef forced the plain Way. 

Roaft a fine large Sirloin of Beef that has a rich 
Infide. 
When it is enough put it intothe Difh, and turn it~ 
up that you may conveniently get at the Infide; then 
witha fharp Knife and a careful Hand lift up the Skin 
of the Infide without breaking it in any Part, and lay it 
On one Side ;_ cut and flafh the Infide very fine as it lies, 
and put to it three Shalots minced very fine, four 
Spoon- 
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Spoonfuls of red Port Wine, one Spoonful of Vinegar, 
fome Pepper and Salt, and a little Juice of Seville 
Orange: Draw the Skin over it again, turn the Meat 
properly up in the Difh, and garnifh it with Hortle- 
radifh. 

3. Toroaft a Fillet of Beef. 

Mix together fome Pepper, Salt, Nutmeg, Crumbs 
of Bread, and grated Lemon-peel, and fhred fome 
Thyme, Parfley and Sweet Bafil, mix all thefe very 
well together into a good and well relifhed Seafoning. 

Cut out the Infide of a large Sirloin of Beef, take it 
out clean and entire, take off the Skins that are about 
it, and then gafh it a little every where with afharp 
Knife, but don’t cut it too deep; pour upon it a 
quarter of a Pint of red Wine, rolling it about: Tren 
duft it very well over and over with the Seafoning, 
and tie it round feveral Times with Packthread to 
keep it tight. 

Spit it carefully upon a fmall Spit, and lay it down 
to a moderate Fire to roait. 

Put into the Dripping-pan a Quart of Milk, and a 
Quarter of a Pound of Butter; bafte it with this as it 
roafts, and when it is enough, lay it handfomely in a 
Difh, untying the Strings; and pour over it fome 
rich Gravy. 

A Fillet of Beef this plain Way, is a very agree- 
able Thing: But it may be made much more elegant 
by thofe who chufe the Expence, and who are fond 
of a Variety of Taftes, which make up a Richnefs to- 
gether. 

4. Ai Fillet of Veal the rich Way. 

Put into a Soup-Dith a Pint of Vinegar, four Blades 
of Mace, a Spoonful of whole Pepper, and two Bay- 
Leaves broken; cut out the Infide of a very fine Sir- 
Join of Beef; clear it from the Skins, and lay it in 
this Liquor; let it lie two Hours, turning it once in 
half an Hour. 

_ When it is near done, make a Raggoo of Veal 
Sweet- breads, Cocks-combs, Artichoak-bottoms, O1- 
Ggege2 fters, 
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fters, Morels, and Truffles; thicken it well and let 
it ftand to be cold. 

Take the Beef from the Marinade, and let it drain; 
cut it open longways with a very fharp Knife; cutting — 
it deep, but not to the two Ends, put into this open- 
ing the Ragegoo, and few it up very tight; tie it 
round with Packthread to keep it entire, and lay it 
down to roatt. 

Put into the Dripping-pan a Pint of red Wine, a 
Quarter of a Pound of Butter, and a Couple of Sha- 
Jots minced as fmall as poffible. 

With this bafte the Meat as it roafts. 

Let it be done gently at firft at a good Diftance 
from a foaking Fire, but afterwards brown at up well. 

When it is enough, Jay it handfomely in a hot Difh, 
untie the Threads, and pour round it fome very rich 
Veal Gravy ; put Horfe-Radifh round the Difh, and 
between the Bunches lay here and there a very {mall 


pickled Girkin. 


5. To roaft a Tongue the French Way. 

Chufe a large and fine frefh Neat’s Tongue; clean 
it perfectly, and boil it in a good Quantity of Water 
till it is pretty well done. 

Take it up and let it lie to be cold: Then open a 
Hole at the Root-End, and carefully {crape out a good 
Quantity of the Meat. 

Chop this as fmall as poffible, and fhred fome 
Sweet Herbs, a Blade of Mace, and a Spoonful of 
Parfley ; mix thefe together, then grate fome Nut- 
meg over them, and ftrew fome Pepper and Salt upon 
the whole: Add fome Lemon-peel fhred very fine, 
Half an Anchovy, a Couple of Morels ftewed in 
Gravy, and chopped fmall, the Yolks of three Eggs, 
and a {mall Piece of Butter. 

When all thefe Ingredients are mixed together, 
{prinkle over them a very little red Wine. 

_ Put the whole into the Hole at the Root of the 
Tongue; draw it as well together as you can with a 
large 
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large Needle and double Thread ; and then put over 
it a Piece of buttered Paper. 

Lay the Tongue thus prepared down to roa{t, and 
put into the Dripping-pan red Wine, and a little But- 
ter, Let it be firft done gently to heat it well through, 
that the Ingredients in the Forcemeat may be well 
foaked ; then draw it near the Fire, brown it up well, 
and bafte it with the Wine and Butter. 

When it is near done, make the following Sauce : 
Set on in a Saucepan fome rich Veal Gravy ; fqueeze 
in Half a Seville Orange, and grate in fome Nutmeg ; 
add when it is hot, two Spoonfuls of red Wine, and 
a Piece of Butter rolled in Flour; keep the Sauce hot, 
lay the Tongue in the Dith, pour the Sauce round it 
and fend it up garnifhed with Pieces of Seville Orange 
and Lemon laid interchangeably about the Dith. 


6. Ox Palates roafted. 

This is an extreamly elegant Dith. 

Pick and perfectly clean fome fine Ox Palates, 
throw them into a Saucepan of Water with a little 
Salt, and two Spoonfuls of Vinegar, and boil them 
till they are tender; then lay them on a Sieve to drain 
and cool. 

Pick, draw, and trufs three Pigeons for roafting ; 
lard one half of each Pigeon with thin {quare Pieces 
of Bacon, and fill the Bodies with good Forcemeat 
made as we have directed in a foregoing Chapter. 

Lay thefe ready, the Palates will by this Time be 
cold and fit for preparing for the Spit; cut them out 
into long Slices, and lard them with fine Slices of 
Bacon. 

Make a fmall Bird-fpit perfe@tly clean, and then 
fpit the whole in this Manner: Firft of all {pit a 
Couple of Pieces of Palate with Sage Leaf, and then 
one of the Pigeons; then draw on more Palate and 
Sage Leaves, and after this another Pigeon; thus pro- 
ceed till the whole Quantity of Palates and the three 
Pigeons are all upon the Spit; then lay them down to 

roait 
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roaft at a moderate Diftance before a very clear fine 
Fire; when thefe are doing, parboil Half a Dozen 
large Rock Oifters, lard each of thefe with one good 
Piece of Bacon: Parboil as many Cocks-combs, take 
them up and lard them in the fame Manner; have 
ready fome more fine large Sage Leaves, and put 
upon a Skewer the Oifters, the Cocks-combs, and the 
Sage Leaves interchangeably, in the fame Manner as 
you did the Pigeons and Palates. 

Tie the Skewer to the Spit, and let thefe roaft with 
the re‘t. 

Break Half a Dozen Eggs, feparate the Whites, 
beat up the Yolks with a Spoonful of white Wine, 
fome Crumbs of Bread, Pepper, Salt, and grated 
Nutmeg. 

With this bafte the Roaft of both Kinds all the 
Time it is doing. | 

While thefe are roafting, throw a Couple of Veal 
Sweetbreads into boiling Water to blanch them, when 
you have taken them out, cut them intwo; cut fome 
Artichoke Bottoms into four, ftew thefe together ina 
little Veal Gravy, and then fry them toa fine brown. 

Every Thing being thus ready, make the Sauce : 
Set on fome rich Veal Gravy, add to it a Glafs of red 
Wine, fqueeze in Halfa Lemon, put to it fome grated 
Nutmeg, and fome Pepper and Salt; add a Piece of 
Butter rolled in Flour, and thus thicken it into a fine 
Sauce: Firft take off the Palates and the Pigeons, and 
jay them handfomely in the Middle of a hot Dith; 
then ftrip the Skewer and lay the Cocks-combs and 
larded Oifters round them; then lay in the Artichoke 
Bottoms, and Sweetbreads, and laft of all pour in the 
Gravy. 

The great Art is to have all thefe feveral Things 
done as they fhould be, and all hot together; but 
when it is managed right in this refpect, it is a 
very fine Difh, and ft to appear at the moft elegant 
Tables. 


re Ta 
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7. To roaft a Saddle of Mutton with Oifters, 

Open three Pints of Oifters, and put them into a 
Saucepan with their Liquor; let them heat till near 
boiling, but not boil up, then pour away the Liquor. 

Let the Oifters cool, cut off their Beards, and take 
out the hard Piece in the Middle. 

Chufe a fine Saddle of Mutton, raife the Skin in 
feveral Places, and thruft in at each Place Half a 
Dozen Oifters. 

Spit the Meat and lay it down to roaft. 

Put into the Dripping-pan the Oifter Liquor, Half 
a Pint of red Wine, three Blades of Mace whole, and 
a good Piece of Butter.. 

Bafte the Meat carefully with this, and take Care 
that it get a good Brown. 

When it is done lay it handfomely in a Dith, its 
own Gravy will be the Sauce, and it mutt only be 
garnifhed with Horfe Radifh. 


8. To roaft a Leg of Lamb forced. 


Chufe for this Purpofe a very delicate Leg of Houfe 
Lamb. Open a Pint of Oifters into a Saucepan, and 
Jet them heat in their own Liquor juft to {cald. 

Take them out and pick off the Beards ; throw into 
a Saucepan of beiling Water a handfome Veal Sweet- 
bread, let this blanch and then take it up. 

Chop the Sweetbread and the Oifters very fine, and 
fhred half as much Suet, add this to them; grate on 
fome Nutmeg, and add Pepper and Salt: Chop the 
Marrow from one Beef Bone, and add that to the 
reft; then fhred fome Lemon-peel very fine, and 
chop fome Leaves of Sweet Herbs picked clean from 
the Stalks till they are very fine. 

When all are done mix them carefully together. 

Cut open the Leg of Lamb along the Back with a 
fharp Carving Knife, take Care to keep the Edge of 
the Skin entire, and cut out a good Quantity of the 
Meat; in the Place of this put in the Forcemeat, and 

| then 
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then few up the Slit in a careful Manner with double 
Thread, going twice over it. 

Beat up fome Yolks of Eggs, and cover the Lamb 
all over with them, then drudge it well with Flour, 
and lay it down to roaft. Let it be put at a moderate 
Diftance before a good Fire, and an Hour will very 
well roaft it. 

Set on a Saucepan with fome rich Veal Gravy, put 
in fome Oifter Liquor, a Glafs of white Wine, a 
Quarter of a Pint of pickled Mutfhrooms, and a Piece 
of Butter rolled in Flour: When the Meat is done 
enough, fendit up with this Sauce in the Dith. 


CHAP. IU. 
Of Borling. 


ART. I. To boil a Rump of Beef with Wine. 


Ces a fine tender Rump of Beef, and cut all 
the Meat from the Bone in handfome thick Slices 
in the Manner of Steaks. 

-Moiften the Bottom of a Stewpan with fome rich 
Beef Gravy, and make it warm ; lay in as many of 
the Slices of the Beef as will handfomely cover it: 
Then put in fome Sweet Herbs in a Bundle, three 
Blades of Mace, a couple of Onions fhred, four whole 
Cloves, and a Spoonful of whole Pepper; cover thefe 
with the reft of the Steaks, and fet the Stewpan a few 
Minutes over the Fire. | | 

Then put in more Gravy till the Meat is very well 
covered, and fet it over a gentle Fire ; let it continue 
a long Time ftewing for the flower it does to better 5 
and when it is very well done, pour in a Pint of red 
Port Wine; ftir all about to mix it, and fet it off 
the Fire. 

Set on a Stewpan with fome fine Beef Drippings 
cut Half a Dozen Turneps into thin Slices, and then 
quarter the Slices; fry them in the Dripping : a 

ne 
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fine Brown, toaft fome Bread and cut it out into hand- 
fome Sippets. 

When all is thus ready, take fome of the fineft 
Pieces of the Beef and lay them piled up in the Dith, 
then lay in the Turneps and the Sippets about the 
Edge, fet the Difh over a Stove a Minute or two, 
and then ftrain the Gravy through a Sieve, and pour 
it into the Dith. This isa kind of Soup with Rouillie, 
but what is commonly called by that Name, is not at 
all comparable to it; the Meat is the principal In- 
gredient here, and it has a Tendernefs and a Flavour 
that a Rump of Beef can never get any other Way ; 
it fhould be eaten with a little of the Gravy ona 
Plate, and fome eat Muftard with it, but this is ac- 
cording to every one’s Fancy, 


2. To boil a Leg of Mutton the French Way. 

Chufe a handfome Leg of Mutton not too large ; 
cut off the Shank End, and take off the Skin and 
Fat; then lard the Mutton very well with fine Bacon. 

Cut off a handfome Piece of a Fillet of Veal, or 
the fineft End of a good Knuckle will do; there 
fhould be about half the Weight of the Mutton; lard 
this well alfo, and then feafon both with Pepper and 
Salt. 

Set on a large Stewpan with fome Lard, make it 
boiling hot, then duft over the two Pieces of Meat 
with Flour, and put them into the Stewpan, turn 
them two or three Times that they may get a fine 
Brown. 

Then put them both into a Pot, and put with them 
an Onion with Half a Dozen Cloves ftuck into it, a 
Bunch of Sweet Herbs, a Handful of Parfley, and 
fome whole Pepper; pour in juft Water to cover 
them, and cover the Pot clofe down ; then fet it over 
a flow Fire. 

While the Meat is boiling, fplit a fine Sweetbread © 
in two, then cut each Piece in two, and broil them 
to a fine Brown: Set on a Saucepan with fome rich 
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Veal Gravy, put in fome Truffles and Morels, and 
Jet them ftew very well: Add to this a Glafs of red 
Wine, and two Spoonfuls of Catchup ; let this be all 
well heated together. 

Then take up the Meat if done enough, lay the 
Leg of Mutton in the Middle of the Dith; cut the 
Veal into Slices and lay them round it; pour upon 
thefe the Sauce, and fend it up hot, garnifhed with 
Lemon. 

Some add as much of the Liquor the Meat was 
boiled in as will fill the Dith, and it is that Way 
very good; but the Method we have directed is the 
richer, and moft approve it beft. 


3. To boil Mutton with Rice. 

Cut off the Scrag and the fateft End of a Neck 
of Mutton, and cut the Middle Part into thin Steaks, 
lay thefe in a Soup Difh, and pour upon them a 
Quart of Vinegar; ftir them about, and turn them 
two or three Times: Chufe a fmall Pot, and lay at 
the Bottom of it four Skewers a-crofs one another, 
lay the Meat upon thefe, firft fhaking off the Vine- 
gar; pour in two Quarts of Water, and put to it 
a Quarter of a Pound of Rice, anda good Sprig of 
Winter Savoury, four whole Onions, and half a 
Spoonful of Whole Pepper, with two Whole Blades 
of Mace. 

Cover the Pot clofe and fet it over a gentle Fire to 
ftew: Let it continue doing an Hour and Half, and 
when it is near done, put in a good Piece of Butter. 

Then take out the Meat and lay it handfamely 
in a fmall Soup Difh; pour the Liquor with the 
Rice into another Soup Dith, take out the Onions, 
Herbs, Spices, and Corns of Pepper, then pour the 
clean Liquor with the Rice upon the Meat. 

This is the Way they eat their Meat in the Eaftern 
Countries, and it is very good. 


4. To 
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4. To boil a Fillet of Veal. 

Chufe a moderately large and very fine Fillet of 
Veal; lard it handfomely with Bacon, and let in 
here and there among the Bacon a Piece of fine Le- 
mon-peel; put the Veal into a Pot, and put with it 
a Piece of Bacon. 

When the Veal is near boiled enough, rub fome 
Leaves of dry Sage to Powder, and mix them with 
fome Pepper. 

Lay the Veal handfomely in a Difh, and cut tne 
Bacon into Slices and lay round it, duft the Sage and 
Pepper over the Bacon, and a little of it over the 
Veal, and ftrew over the whole a good Quantity of 
fried Parfley made very crifp; fend it up thus with 
fome Cups of green Sauce, made in the following 
Manner : 

Pound in a Marble Mortar a Handful of frefh Sor- 
rel, and half a Handful of frefh Leaves of Wheat; 
put them into a coarfe Cloth and fqueeze out the Juice, 
prefling it very hard: Put this into a {mall Saucepan, 
and add to it fome very thick and fine melted Butter, 
fome Sugar and Juice of Lemon. See that it be 
agreeably flavoured with the Lemon and not too four ; 
and fend it up with the Meat. 


5. To boil a Leg of Mutton Venifon Fafbion. 

Let a large and fine Leg of Mutton be cut Venifon 
Fafhion, and hang it up as Jong as it will keep; when 
it begins to be a little tainted, roll it in Vinegar feve- 
ral Times, then wipe it with a Cloth, and flour a 
Cloth very well, lay the Mutton in it, and roll it 
carefully up; fet it on in a Pot with a large Quantity 
of Water, and let it boil till thoroughly tender. 

When the Mutton has been boiling fome Time, 
pick to Pieces two fine Cauliflowers, pulling them 
into little Sprigs; melt a good Quantity of Butter in 
a large Saucepan as if it were for Sauce, and throw in 
thefe Cauliflowers; duft in with them a little Pepper 

Hhha and 
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and Salt, and fet them over avery gentle Fire to ftew, 
covering them well up. 

Pick a Quantity of Spinage very clean, put it into 
another Saucepan with a little Salt, and fet it on to 
ftew a little ; when it is tolerably done, draw off the 
Liquor, and pour to the Spinage a Quarter of a Pint 
of Gravy, fome Pepper and Salt, and a Piece of But- 
ter rolled in Flour. 

Heat all this together, and when the Meat is boiled 
enough, and the Spinage and the Cauliflower are both 
ready, difh them up thus. 

Firft lay the Spinage in the Difh, covering the 
Bottom thin, and letting it rife in a thick Parcel at 
the Sides; then lay in the Mutton carefully upon this, 
then take the Cauliflower handfomely out of the Sauce- 
pan and lay it about the Meat: Laft of all, pour in 
the Butter the Cauliflower was ftewed in, and fend it 
up garnifhed with Slices of Lemon. 


COE unt oe Lele 
Of Brotling. 
ART. I. To broil a Lamd’s Head. 


HUSE a moderately large Lamb’s Head and 

fplit it, clean it very carefully, and then put it 

into a Pot with a little Water to boil foftly till it 1s 
half done. 

In the mean Time pick fome Leaves of Sweet 
Herbs clean from the Stalks; add to them fome 
grated Bread, fome Pepper and Salt, and a little 
Nutmeg. 

Take up the Head and fet it to drain. 

When it is half dry duft it very well over with the 
Seafoning we have juft directed to be made, and fet 
a Gridiron over a fine clear Fire; throw in fome Salt, 
and when the Fire is in perfect fine Order, lay on the 
Head ; turn it occafionally, and fee that it gets a fine 


Brown. 
‘While 
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While it is doing, fet on a {mall Saucepan with a 
Quarter of a Pint of Veal Gravy, and fome Truffles 
and Morels; let them ftew till they are well done, 
then pour them into a Difh, lay in the Head hot over 
them, and fend it up garnifhed with Lemon. Thre 
is but a very little upon a Head thus done, but what 
there is, is fine: There is not a prettier Difh for a 
Perfon of a delicate Stomach. 


2. Le broil the Infide of a Sirloin of Beef. 

Put into a Soup Dith a Pint of red Port Wine, 
fome whole Pepper, a Bay Leaf broken, anda Couple 
of whole Cloves ; cut out the Infide of a fmall Sirloin 
of Beef, and take off the Skins, lay it in this, and 
turn it two or three Times; let it lay in the whole 
about an Hour, then take it out, let it drain and lay 
it open by {plitting it all along with a fharp Knife. 

Pepper it very well, falt it a little, and when the 
Fire is in fine Order, duft over it a little Crumb of 
Bread, and lay it on the Gridiron. Turn it frequently, 
and fee that it be well foaked before it is browned, 

While the Meat is broiling, make the following 
Sauce : | 

Shred very fine four Shalots, fet them on ina {mall 
Saucepan with a little Gravy, and let them ftew fome 
Time; then put ina Quarter of a Pint of red Port 
Wine, and a very fmall Piece of Butter rolled in 
Flour; when the Sauce and the Meat are both ready, 
pour the Sauce into the Difh, and then lay in the 
Meat: Send it up hot garnifhed with Bunches of 
Horfe Radifh f{craped very fine. 


Cun cANP. 
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Gut :A’ Bat IV. 
Of Frying. 
ART. I. Zo fry a Neck of Veal. 


Fine Neck of Veal muft be chofen for this Pur- 
pofe, and if the whole be well managed it no 
Way makes a handfomer Appearance. Cut the Neck 


out into middling Chops, pepper and falt them, and_ 


put them into a Stewpan with fome very rich Veal 


Gravy, cover them up clofe, and let them ftew till - 


they are more than half done; then uncover the Pan, 
and pour in a Quarter of a Pint of white Wine, cover 
it up again and let them do a few Minutes longer, 
then take them up. 

Make a Seafoning of Crumbs of Bread, Leaves of 
Sweet Herbs, grated Nutmeg, Pepper and Salt, and 
duft the Steaks very well over with this, then fry them 
to a fine Brown. 


While they are frying fet on a Saucepan with fome _ 


rich Gravy, and thicken it with a Piece of Butter 
rolled in Flour. 

Take up the Steaks, lay them handfomely in a Difh, 
and garnifh them with Lemon ; fend up the Sauce in 
a Boat, putting none into the Difh. 


2. To fry Mutton Chops. 


Cut out the prime Part of a Loin of Mutton into 
fine Chops, .not too thick; take off the Skin, and | 
cut off the fmall Ends, break the Bone at the other | 


End with a Cleaver, and then duft over the Chops 
fome Pepper and Salt, a few Leaves of Sweet Herbs, 
and fome grated Nutmeg. 

Put thefe into a Pan with fome fine frefh Butter, 
and fry them to a cood Brown, taking Care to have 
them fuficiently done, not raw within. 


Wher 
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When they are enough done and well coloured, 
take them out of the Pan, lay them handfomely ona 
Dith before the Fire to keep hot, and in the following 
Manner make the Sauce for them ; pour on the But- 
ter out of the Pan, duft in a little Flour over the 
Bottom, and pour in a {mall Quantity of hot Gravy, 
with half a Spoonful of the Liquor of pickled Wall- 
nuts ; let this heat together, and then put in a Piece 
of Butter rolled in Flour; thicken the Sauce up with 
this, and pour it-over the Steaks ; fend them up hot to 
Table garnifhed with Pieces of pickled Wallnut, and 
{plit Gherkins. 


3. To fry Veal Sweetbreads. 


' Chufe a Couple of very handfome Sweetbreads, 
fplit them and lard them Infide and out with very 
thin Slices of the fineft Bacon. 

Cut fome Veal into very thin Slices, and fome Ba- 
con in the fame Manner ; lay half thefe Slices in the 
Bottom of a Stewpan, and lay upon them the larded 
Sweetbreads; duft over them fome Pepper and Salt, 
and then lay on them the reft of the Veal and Bacon. 

Cover the Stewpan very clofe, lay an Edge of Flour 
and Water Pafte round the joining, and fet it over a 
Stove ; put fome burning Charcoal on the Lid, and 
thus let it continue till the Sweetbreads are well done. 

Then open the Pan, take out the Sweetbreads, fry 
them in frefh Butter, and Jay them handfomely in a 
Difh with the following Sauce. 

Set on a {mall Saucepan with fome rich Gravy, and 
fome Truffles and Morels. 

When’ they have ftewed fufficiently, put in half a 
Glafs of white Wine, and a Spoonful of Catchup ; 
thicken this with a Piece of Butter rolled in Flour, 
and pour it over the Sweetbreads. Garnifh with 
pickled Mufhrooms and Slices of Lemon alternately. 


CHAP, 
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Sa tA Pet ye. 
Of Baking. 
ART. I. {o bake a Rump of Beef. 


LIUSE a middle-fized and very fine Rump of 

Beef, put it intoa large Pot with Water enough, 
and boil it till it is about half done; then take it up, 
and fet it to cool. 


When you can handle it ftrip off the Skin entirely, 


but do not take away any of the Fat. 

Cut feveral Holes in it for Stuffing, and make the 
Stuffing in the following Manner: Chop a Handful 
of Parfley very fine, with Half a Handful of the Leaves 
of Thyme, and the fame Quantity of the Leaves of 
Sweet Marjoram and Winter Savoury, all picked 
clean from the Stalks; beat to Pieces two Blades of 
Mace, grate three Parts of a Nutmeg, and mix thefe 
firft of all with fome Pepper and Salt, and afterwards 
with fweet Herbs prepared for that Purpofe ; when 
all is well mixed ftuff in a good Quantity of it into 
every one of the Holes. 

Mix up what of the Stuffing is left with the Yolks 
of two Eggs, and rub this all over the Outfide of the 
Meat. 

When the Beef is thus prepared take it out of the 
Difh, and lay it handfomely in a deep earthen Pan 
for baking. 

There will be in the Dith where it was fkinned and 
ftuffed a great deal of Gravy, pour this into a Bafon, 
and put to it an equal Quantity of red Port Wine; 
pour this into the Pan with the Meat, and cover it up 
clofe; fend it to the Oven, and let it bake two 
Hours. 

When it comes home have a hot Difh ready, take 
the Beef handfomely out of the Pan, and lay it in the 
Difh; then pour the Liquor that is in the Pan over 

it, 
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it, and fend it to Table, garnifhed with {craped 
Horferadith. 


2. To bake Mutton Chops. 


Cut out the prime Part of a Loin of Mutton into 
very handfome Chops, and take off the Skin; dip 
them in Vinegar, and fhake it off; duft on fome. Pep- 
per and Salt, ‘and then after it has Jain a few Minutes 
cover all the Chops very well with a Seafoning of {weet 
Herbs picked clean, chopped Parfley, Bread ‘Crumbs, 
and grated Nutmeg. -: 

When the Steaks are thus very well covered, cut out 
fome Beef.and fome Bacon into thin Stices, lay a good 
Quantity of thefe at the Bottom of a Stewpan, and 
put with them fome whole Blades of Mace, and three 
Cloves; lay in the Chops, put over them fome more 
Slices of Veal and Bacon, and when they are well 
covered pour in a Pint and Half of Gravy, anda Pint 
of red Port Wine, 

Set on the Stewpan over a Stove, cover it up, and 
Jay fome Pieces of burning Charcoal on the Lid; 
thus let it ftew till the whole is thoroughly done. 

Then remove the Fire from the Top, take the 
Stewpan off the Stove, and carefully taking away the 
upper Slices of Beef and Bacon take out the Cl hops 5 
-* a hot Difh ready, and Jay them handfomely in 

; duft over them fome very fine Crumbs of Bread, 
a fend them to an Oven to be carefully done and 
well browned. 

While the Steaks are in the Oven ftrain off the 
Gravy that is inthe Stewpan, put it into a Saucepan, 
and boil it down till there is no more than will be 
required for Sauce. 

When the Meat comes home heat another Difh, 
pour in this Sauce, and then handiomely lay in the 
Chops. 

This is a very expenfive Way of dreffing Murton 
Chops, but the French are fond of making their 
richeft Difhes out of common Materials. | 
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3. Baked Veal Cutlets. 


Cut out three Pounds of Fillet of Veal into moderate 
Cutlets, and one Pound of a Loin of Veal in the fame 
Manner; mix together fome Pepper and Salt, anda 
little bruifed Mace; ftrew this by Way of Seafoning 
over the Chops and Cutlets, and they are ready for 
the Oven; chufe a Difh of a moderate Size, butter 
the Infide of it very carefully, and then lay in the 
Steaks and Cutlets. 

Beat up fix Eggs with a Quart of Cream, and two 
Spoonfuls of Flour; duft in a little Ginger, and fome 
Bafket Salt; when this is well mixed pour it over the 
Steaks, and fend it to the Oven. 

Let it be baked an Hour and a Half. 


4. To bake Tripe. 
Make a Force-meat of fweet Herbs, Crumbs of 


Bread, Mace, Nutmeg, Pepper and Salt, and Yolks 


of Eggs. 

When this is ready prepare the Tripe: Chufe the 
fineft that can be got, and cut it out into Slices 
of a good Length, and of the Breadth of three 
Fingers. 

Spread a good Quantity of the Force-meat upon 
the fat Side of one of the Pieces of Tripe, and lay 
another upon it, with the fat Side next the Force- 
tneat; in this Manner put the: Slices of Tripe twe 
and two together, with Force-meat between them. 

Butter the Bottom of a Difh, and then lay in the 
Tripe Side by Side to keep one another firm, put fome 
Butter in fmall Pieces over the Top, and pour in a 
very little Gravy. 

Send it to the Oven, and let it bé well baked. 

While it is doing make the following Sauce: Stew 
fome Mufhrooms in Gravy, and thicken it up with 
a little Cullis of Veal and Ham, or if that be not in 
Readinefs, with fome Butter rolled in Flour. 


Pour 
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Pour this into a Difh, and lifting out the Tripe 
in double Slices as it was laid in, place the whole 
in the Difh, and fend it up hot, garnifhed with 
Lemon. . 


5. To bake Pigeons. 


Chufe Half a Dozen very fine Pigeons, and let them 
be truifed as for roafting. 

Chop a good Quantity of Parfley very fine, pick 
fome Leaves of fweet Herbs, and chop them alfo; 
mix thefe together, grate fome Nutmeg upon them, 
add fome Pepper and Salt, and a very little Lemon 
Peel fhred extremely fine: Divide this Seafoning into 
fix Parts, roll up each feparately in a good Piece of 
Butter, and put them into the Bellies of the Pigeons ; 
tie up the Neck and the Vent, and they are then 
ready for baking. Chufe a pretty deep Baking-pan, 
pour in a little Gravy, lay the Pigeons in evenly, and 
then pour in more. 

Send them to the Oven, and fet them be very well 
done. | 

While they are baking prepare the following Sauce : 
Set on a Saucepan with fome Veal Gravy, put in an 
Onion fliced, fome fweet Herbs, Half a Dozen Corns 
of whole Pepper, and a Blade and Half ef Mace; 
let thefe ftew together very well, then ftrain off the 
Gravy; fet it on again, and add a Glafs of ftrong 
white Wine, two Spoonfuls of pickled Mufhrooms, 
and eight pickled Oifters, thicken this up for Sauce, 
and let it be ready when the Pigeons come home. 

Take them out of the Baking-pan, let them drain 
a Moment, put them in a Difh, and pour the Sauce 
over them, 
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og lege as id 51d lo 
Of Sauces. 


ART. I. Partridge Sauce. 


AY down a Brace of Partridges to roaft, and let 

them be about half done; then take them up 
and put them into a Marble Mortar, {trew upon 
them fome Pepper and Salt, fqueeze in Half a 
Seville Orange, and then beat them toa Pafte, Bones 
and all. | . 7 

Put into a Saucepan a Quart of fine Veal Gravy, 
and put in the Partridges beaten thus to a Math; ftir 
them very well about to mix them thoroughly with 
the Gravy, and fet them over a gentle Fire; put in 
fome T'ruffles, and let it fcimmer a Quarter of an 
Hour. 

Set on a Stewpan with an Onion fhred thin, and a 
Couple of Cloves of Garlick whole, in a Quarter of a 
Pint of rich Gravy; let them ftew a few Minutes, 
then add to them a Glafs of white Wine; fhake it 
about, and then pour in the Gravy and Partridge out 
of the Saucepan; boil up all once or. twice together, 
and then {train it through a clean coarfe Linen inte 
another Stewpan; add to it four Spoonfuls of Effence 
of Ham, and let it fcimmer up once more: Tatfte it, 
and if it wants Pepper or Salt add it till the Sauce fuits 
the Palate, and it is then fit for Ufe. 

This is one of the richeft Sauces in the World, and 
it gives a Flavour to any Thing. It is frequently eat 
with Partridges at great Tables, and it is excellent 
with roaft Turkey or roaft Chicken; a Pheafant 


Jarded and roafted is alfo an elegant Difh with this 
Kind of Sauce, 


2. Garlick 
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2. Garlick Gravy. 


Cut into moderate Slices two Pounds of Veal, one 
Pound of Mutton, and three Quarters of a Pound of 
Beef; prefs out the Juice of fix Cloves of Garlick, 
and drop it over all this Meat, then feafon it with 
Pepper and Salt, and lay it ina Stewpan. 

Cut out three Quarters of a Pound of Ham into 
thin Slices, the Fat and Lean together; lay this in 
among the Meat in the Stewpan. 

Cut fome Carrots, Turnips, and Parfnips into thin 
Slices, and put them into the Stewpan. 

Putin no Liquor of any Kind; cover up the Stew- 
pan, and fet it over a Stove. 

Let it ftew till the Meat begins to ftick to the 
Bottom. 

Then melt fome Butter very finely, and pour it in, 
after this duft in a little Flour, and fet it over the Fire 
again till the Flour is browned. 

Then pour in a Pint and Half of rich Veal Gravy, 
and at the fame Time put in fome fliced Truffles and 
frefh Mufhrooms minced {mall. 

Let thefe boil together fome Time, then put in the 
Crufts of a Couple of French Rolls; Jet all this fcim- 
mer together for three Quarters of an Hour, and then 
pour it through a coarfe Cloth, {training and prefling 
it very hard. 

This was the Secret of the old Spaniard who kept 
the Houfe of that Name on Hampttead-Heath, and | 
it was with this he flavoured his Olios and Raggoos: 
There is no Way of having the true Flavour of the 
Garlick, but by thus blending the Juice of the Roots 
with the firft making of the Gravy. 

~Thave eat a Beet Steak of that old Man’s drefiing 
which excelled almoft any Thing, and upon Enquiry, 
it was done by juft rubbing a Clove of Garlick over 
the Meat when raw, and pouring a Tea Spoonful of 
the Garlick Gravy into the Difh when it was fent up. 


CRATE? 
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CHAP. VIL. 
Of Cullifes. 


F, have given the Reader in the preceding 

i Pages all the Kinds of Culliffes ufed in the 

beft Kitchens of France or England, but there is one 

Kind fomewhat differing from the others, which we 

have received from a Cook to one of the foreign Em- 

baffadors now in England, which we thall add to 
crown that Article. 


ART. I. German Cullis. 


Cut into thin Slices four Pounds of a Fillet of Veal 
and three Pounds of the prime Part of a Weftphalia 
Ham ; lay fome of this in a Stewpan, and duft upon 
it fome Pepper and Salt, fome Powder of Ginger, 
and a whole grated Nutmeg; add four Skirret Roots 
fliced, and a Dozen Roots ot Salfity {plit, two Onions, 
a Bunch of fweet Herbs, and fix whole Cloves. 

Lay on more Slices of the Meat and Ham, and 
upon thefe grate a Quarter of a Pound of Gingerbread ; 
cover the Stewpan, and let it ftand over a very gentle 
Fire a confiderable Time. 

When it is all thus foaked fet on a Quart of Veal 
Gravy ina Saucepan, put in a Bunch of Tarragon.and 
fome Shalots; when thefe have boiled together a few 
Moments fet the Stewpan upon a brifker Fire; the 
Meat will then ftick to the Bottom, and it muft be 
ftirred about a litrle, and this boiling Gravy with the 
Sngredients muft be poured ina little at a Time. 

Let the whole boil together gently more than an 
Hour, and after that put in fome frefh Mufhrooms 
chopped fmalJ, and a Quarter ofa Pint of old Hock. 

Let the whole ftew gently a little longer, and then 
prefs it out hard. 

Its Ufe is to heighten Soups and Raggoos, and 
there is a great Singularity in the Tafte, which ought 
to recommend it, as it is withal very agreeable. 

HAP. 
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CHAP, VIII. 
Of Soups and Broths. 


ART. I. Plain Mutton Broth. 


UT out a Pound and a Half of the prime Part 

of a Loin of Mutton, take off the Skin and the 
Fat, and rub over it a little Bafket Salt; put it into 
a Saucepan, and pour to it three Pints of Water, and 
no other Ingredients; let it boil gently, and fkim it 
from Time to Time. 

When it is half done put in a Cruft of Bread, and a 
Blade of Mace whole; cover it up, and fet it over a 
moderate Fire where it may ftand ftewing an Hour ; 
then lift it gently off, and when it is a little cooled 
pour off the Broth without difturbing the Meat and 
Bread. This is a gentle and innocent Nourifhment 
for fick Perfons, and it is the only Sort of Mutton 
Broth they fhouldtake. The common Way of mak- 
ing it with fweet Herbs is too hot and ftrong for their 
Stomachs, and I have found by Experience that very 
often this plain Mutton Broth, made with nothing 
but the Meat, will agree with their Stomachs, when 
the leaft Addition of other Ingredients would make it 
take acontrary Effect. 

This is all that a Perfon very ill may be allowed, 
but when better, and the Phyfician allows a little Meat, 
nothing is more proper than the Piece of Meat of 
which this Broth was made, with a Turnip boiled in a 
feparate Saucepan of Water. 


2. Veal Breth. 


Cut off the bloody End of a Scrag of Veal, and 
then cut three Pounds next to it for Broth; put this 
into a Saucepan, and pour upon it three Quarts of 
Water ; tie up a Bunch of Parfley with a Thread, and 
put it into the Saucepan; fet this on with no other 

In- 
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Ingredients ; Jet it boil well, and fkim it at Times; 
when it is half done put in a Blade of Mace, anda 
good Cruft of Bread with the Crumb clean cut 
out of it; cover it up, and let it boil till the Meat 
is very thoroughly done. 

This is alfo a proper Broth for fick People, and 
when they are a little recovered they may alfo eat the 
Meat without Danger. 

Few know how much Good may be done by Broth 
made in a proper Manner, and eat in a proper Quan- 
tity at the Beginning and the Decline of Fevers. 

In the Beginning the Broth muft be made ftll 
weaker than 1s here recommended, and being taken 
a Half Pint Bafon at a Time warm, it will anfwer 
all the Purpofes of white Wine Whey, and Sage Tea, 
much better than thofe Liquors. Broth is lefs heat- 
ing, and it is more ftrengthening; it agrees better 
with the Stomach, it promotes a Sweat more readily 
than any of them, and it does not heat the Tongue 
and Lips. 

This makes it proper in every Refpect for the firft 
Stage of a Fever, and it will often carry it off entirely, 
efpecially with the Afiftance of a Bleeding. 

On the other Hand, at the Decline of thefe IlIneffes, 
nothing fits better upon the Stomach than fuch a Broth 
as this, made of this Degree of Strength; it gently 
recruits Nature, and is every Way of Advantage. 


3. A nourifbing Broth. 


We have explained in the preceding Article how a 
weaker or a fomewhat f{tronger Broth may be given 
to Advantage, and we now come.to the Confideration 
of a more nourifhing Kind. 

This is to be made as follows: Cut a Pound of 
Mutton from the prime Part of a Loin, and take off 
the Skin and the Fat; cut Half a Pound of Beef 
from the Rump or Sirloin, and three Quarters of a 
Pound of Veal from any Part; put thefe into a Sauce- 
pan with three Quarts of Water, and boil them very 

gently 
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gently till there is not more than a Vit of the clear 
Broth left; add no Ingredients to this, but a very 
little Salt; fkim off the Fat as it is boiling, and when 
it is done let it ftand to fettle and cool a little, and 
then pour off the Broth. 

Here is in this all the Strength of the Meat mel- 
lowed down by the boiling, and no Addition of ill- 
tafted or difagreeable Ingredients, therefore every Sto- 
mach will be able to bear it. 

After long Inefs, in which the Strength has been 
exhautted, this is to be given in a careful Manner, a 
Tea Cup full ata Time warm, and often repeated: It 
will be a ready and innocent Nourifhment, and will 
ftrengthen the Body without increafing the feverifh 
Heat. This is the great Thing to be confidered, for 
otherwife as much Harm will be done one Way as 
Good the other. Relapfes are oiten more dangerous 
than the original Difeafe, and thefe are occafioned by 
two Things, the getting of Cold by going too toon 
into the Air, and heating the Blood by too rich 


Nourifhment. 
4, Pork Broth. 


This to fome Perfons is very agreeable, and for the 
Service of fuch we fet down the beit Method of mak- 
ing it: Let the Pork be young, and cut off a Piece 
of two Pounds; take off the Skin and the Fat, put 
it into a Pot with a Gallon of Water, and put to it 2 
Pinch of Salt and a Couple of Turnips.. 

Set it over a gentle Fire, and keep it juft boiling 
till there is not more than three Pints left; then fet ic 
off, and let it ftand till thoroughly cold; take off the 
Fat, and then pour the clear Broth carefully from the 
Settlings at the Bottom of the Pan. 

Let this be heated when it is to be eat, and a little 
toafted Bread fent up with it. 

It isa very wholiome Broth. ' 


5. Plumb Porridge. 
This is a famous old Englith Difh, and though at 
prefent difufed in London, yet as there are many Fa- 
N°. XL. Kkk miles 
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milies in the Country who ftill keep up the Cuftom of | 
Hofpitality, and admit this among the Entertainments 
of the Seafon, we fhall not leave the Cook at a Lofs 
how to make it. 

Chufe a fine and flefhy Leg of Beef with the Shin, 
crack the Bone in feveral Places, and put it into a 
clean Copper with eight Gallons of Water: Let there 
be a moderate Fire; add nothing to the Meat and 
Water, but let them boil together till the Meat is 
ready to fall from the Bones, and the Broth is very 
ftrong ; then ftrain it out, preffling the Meat bard to 
get out the laft of the Gravy. 

Wipe the Copper, and pour in the Broth. 


Cut off the Tops and the Bottoms of Half a Dozen | 


Penny Loaves, flice them, and put them into a Pot 
with as much of the Broth out of the Copper as will 
cover them; let them ftand Half an Hour to foak, 
and then fet them over the Fire to boil. 


When the Bread is thoroughly foft pour the whole | 


inte the Copper.to the reff. 

Let this boil up a Quarter of an Hour. 

While this is doing wafh and pick five Pounds of 
Currants, put themin, and make it boil up again. 

While the Currants are boiling in the Broth ftone 
fix Pounds of Raifias, and a Pound and Half of Pruens, 
put thefe in, and let them boil till chey are plumped 
up and perfectly tender. 

Then put inten Blades of Mace, a Dozen and Half 


of Cloves, and Half an Ounce of Nutmegs, all bruifed 


together in a Mortar. 

When the Spices have boiled up two or three Times 
_ take away the Fire, and let the whole cool: When it 
is fo cool that it can be tafted pur in three Pounds of 
double-refined Sugar powdered, fome Bafket Salt, 
and a Quart of Sack. 

Stir it all about, and then tafteit. The Salt is the 
nice eis take Care that it be neither briny nor 
infipid; when it is rightly feafoned put in a Quart 
of red Port Wine, and | {queeze in ge temons. 

Stir 
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Stir all up very well together, and tafte it once 
again to fee if it be rightly feafoned : The Palate muft 
judge of this; if there want more Wine, more Sugar, 
or more Lemon Juice, add thefe till it is right: If it 
be too fharp a little Sugar takes that off, and if too 
{weet the Juice of Lemon isa Remedy for that: When 
‘+ is thus well fuited to the Palate ladle it out into 
earthen Pans, and fet it by: A proper Quantity.1s to 
be heated occafionally, and fent up to Table. 

The French laugh outrageoufly at this old Englifh 
Dith, and to be fure it is an odd Medley : It puts one 
‘1 Mind of thofe famous Medicines of Antiquity, the 
Mithridate and Venice Treacle, into which the In- 
yentors {trove to put every Thing that was cood, 
without confulting how the feveral Things would agree 
with one another; there are however yet many sood 
old Englifh Palates which are well affected to the 
cordial Broth. 


Ou Ar Po CX: 
Of Made Difbes. 
ART. I. Of minced Pies. 


INCE Pies naturally follow Plumb Porridge, 
M and are the fit Furniture of a December Table: 
We fhall deliver to the Reader a Receipt by which 
they are now made in moft of the top Families in 
London. | 

Chufe a Couple of Pounds of the fineft Jar Raifins, 

sck off the Stalks, and take out the Stones, then 
chop them as fine as poffible. 

Weigh three Pounds of Beef Marrow, and chop 
this as fine asthe Raifins ; wath and pick two Pounds 
of Currants, and then rub them thoroughly dry and 
clean in a Cloth before the Fire: Chufe forty Golden 

Kkk 2 Pip- 
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pins that have not a Blemifh in them, pare them, and 
take out the Cores, then chop the Remainder as fine 
as the Raifins and the Marrow; add to thefe Ingre- 
dients mixed together five Ounces of treble-refined 
Sugar beat to fine Powder, and fifted. 

Beat in a Mortar a Quarter of an Ounce of Mace, 
three Nutmegs, and fifteen Cloves; put thefe to the 
other Ingredients, and ftir them all well together ina 
large Pan. 


Then mix together Half a Pint of Sack and Half a i 
Pint of French Brandy, pour this into the Pan, and 
ftir and mix it perfectly well with the reft; cover it 


up, and fet it by two Days. 

Then boil a fine Neat’s Tongue in a good deal of 
Water till it is three Parts done; take it up, let it 
cool, fkin it, and chop the fine Part of the Meat as 
{mall as poflible; take it to the Pan, and by Degrees 
mix it very well with the minced Meat; then it is 
ready for making into Pies, which fhould be done in 
this Manner: 

Chufe out a {mall Dith, and fpread over it a thin 


fine Cruft ; cover the Bottom with a few very thin 
Slices of candied Citron, then lay in a Layer of the’ 


Meat upon this, put fome more Citron cut in the fame 
Manner very fine, and upon this fome more minced 
Meat; when the Pie is thus pretty well filled ftick in 
fome Slices of candied Orange Peel, fqueeze in a little 
Juice of Seville Orange, and pour over all Half a 
Glafs of red Wine; then lay on a Top Cruft, and 
fend the Pie to the Oven. 

This is the genteeleft Form and Size for a minced 
Pie, but the fame Meat may be ufed according to every 
one’s Pleafure in any other Manner: It may be made 
up in raifed Cruft, or in Patty-pans. 

There is no Kind of minced Pie that eats fo well 
cold as this, and to many Perfons this is the beft Me- 
thod of eating a good minced Pie, the Ingredients 
being too lufcious hot. 


A very 
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A very pretty Kind of little Patties may be made of 
this Kind of minced Meat in a Puff Cruft; but for 
this Purpofe it does better without the Tongue, or 
any Thing elfe of the Meat Kind, it is therefore a 
very good Method, when a Quantity of it is made, 
to keep fome without the Tongue for this Purpofe ; 
and it is always proper to make a good deal at once, 
for the Brandy and Wine that are in it will keep it 
good a long Time. 


2. Stewed ‘Carp. 


Chufe a Brace of fine Carp, fcale them, gut them, 
take out the Roes carefully, and wath both the Bodies 
and the Roes in a Quarter of a Pint of red Wine, and 
take Care to fave this Liquor with the Blood. 

The Carp being thus cleaned put them into a Stew- 
pan, and pour upon them as much Water as is fuf- 
ficient to boil them; fprinklein a little Salt, and boil 
them gently till they are pretty well done. 

Put the Wine and Blood into a Saucepan, and put 
to this a Bottle of red Port ; put in an Onion with five 
Cloves ftuck in it, a Bunch of fweet Herbs, a Piece 
of Horferadifh quartered, a fmall Piece of Lemon 
Peel, and one Anchovy. 

Let thefe boil together fome Time, and then put 
in Tea Spoonful of whole Pepper, two Blades of 
Mace, and a Nutmeg broke but not grated. 

Cover up the Saucepan again, and let the whole 
boil five Minutes. 

Then rub to Pieces one Half of the hard Roe with 
a Knife upon a Plate, and put this into the Saucepan,; 
ftir it well about, and put in three Spoonfuls of Mufh- 
room Pickle, two Spoonfuls of Catchup, and a good 
Piece of Butter rolled lightly in flour. 

Let it all boil up again, and keep ftirring it till the 
whole is thick enough for Sauce. 

Beat up the Yolk of an Egg in a Bowl, and put to 
it the Remainder of the Roes; beat up thefe together, 
and then add fome grated Nutmeg and fome Lemon 

NR gl 
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Peel fhred very fine; make this into Cakes; cut 
fome thin Slices of Bread into three-cornered Sippets, 
and fry the Cakes of the Roes and the Bread to a fine 
Brown. 

When thefe are fried, and the Sauce is thickened, 
and the Carp is ready, lay them in a Difh, and pour 
in fome of the Sauce; then lay round the Carp the 
Cakes of Roe, ftick the Pieces of fried Bread about in 
different Places, and then pour in the Remainder of 
the Sauce. Garnifh with Horferadifh and Lemon. 

The common Method is to ftew the Carp in the 
Sauce, but this never does nearly fo well. 


3. Fried Tench. 


A fingle Tench is proper to be fent up in this 
Manner, and makes a very elegant Difh: But in 
order to the dreffing it in Perfection there muft be 
another Tench for making into Force-meat ; therefore 
a Brace being bought for this Purpofe, firft cut off 
the Flefh from the Bones of the worft of thetwo, and 
chop it fine. 

Chop at the fame Time upon a feparate Board fome 
frefh Mufhrooms, fome Chives, and a Handful of 
Parfley. 

Mix thefe with the Flefh of the Tench that is 
chopped to Pieces, then duft on fome Pepper and 
Salt, and grate over thera little Nutmeg, and fprinkle 
on a few Leaves of Thyme frefh picked from the 
Stalks; thefe being very well mixed together, the 
Force-meat is ready. 

Then wipe and clean the other Tench perfectly 
well; with a very fharp Penknife open the Flefh all 
along the Back down to the Bone; cut the Fifh to 
the Bone on both Sides a-crofs juft under the Head, 
and juft above the Tail; the whole being now 
loofened may be raifed on each Side from the Bone, 
and by this Means the Bone may be taken out. 

Break four Eges, and put the Yolks into a Bafons 
foak fome Crumb of Bread in fcalding hot Sra; 

a 


The BRITISH HOUSEWIFE. 447 


and ftir thefe together; add a Piece of Butter, and 
put this into a Marble Mortar, rub and grind it about 
to mix it very well, and then put in the reft of the 
Force-meat Ingredients; beat all thefe together, and 
then lay the whole upon one Half of the Tench, cover 
it with the other, and few the two Sides down that 
the whole may be entire. 

The Tench being thus made ready fet on fome cla- 
rifled Butter in a Stewpan, let it be very hot, then 
flour the Tench, and put it ins fry it to a very fine 
Brown; take Care it be tharoughly well done. 


C HAA: Py %, 
Of Puddings and Pies. 


ART. 1. A Partridge Pudding. 


<< Geren is a Pruffian Difh, and as they have the 
large Feather-Legged Partridge in that Country, 
it deferves the Name of a Pudding, though with us 
it is but a Dumpling, for no more than one Partridge 
is ever to be allowed to each. 

Chufe a fine large young Partridge, pick it, draw 
it, and make the following Seafoning. Shred fome 
Sweet Herbs, fome Parfley, a Clove of Garlick, and 
one Blade of Mace; chop very fine fome frefh Muth- 
rooms, and the Yolks of two hard Egos, mix all thefe 
together, beat them to a Pafte in a Marble Mortar, 
and duft over them fome Pepper and Salt; fhred 
the Liver of the Partridge, and the Liver of a Fowl 
and beat up with the reft, then put in as much But- 
ter as will make it all into a Mafs, and put this 
into the Partridge, leaving a little to rub over the 
Cruft. , 

Shred fome Suet very fine, and mix it up with 
Flour, mix together fome Water nearly enough to 
make this into a Pafte, and a little Effence of Ham 3 
work up the Pafte with this cold, 

Roll 
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Roll it out to.a proper Thicknefs, and rub over 
the Infide of it the {mail Quantity of the Seafoning 
faved for that Purpofe. Then few up both Ends of 
the Partridge, lay it in the Cruft, and wrap it care- 
fully up. 

Clofe the Cruft very faft round it, then tie it up 
in a Cloth and put it into a Kettle of boiling Water ; 
let it boil three Hours, then take it up; take it out 
of the Cloth, and ferve it up hot without any Sauce 
or Garniih. 

It is not fo elegant in the Lock as fome other of 
our Ways of dreffing Partridge, but it is equal in the 
true Tafte of the Bird to any; all the Gravy is pre- 
ferved, and the Garlick which is pretty ftrong in it, 
agrees fo well with the Tafte of the Bird, there is no 
difliking it. 

2. Duck Pie. 

Some make this Pie with Wild Ducks, but it is 
that Way too ftrong for moft Palates, and the Tafte 
of the Flefh is much inferior to what it is when 
roafted; for this Reafon the Tame Duck only fhould 
be ufed for it, and the Tafte of that Kind is greatly 
improved. 

Chufe a Couple of Tame Ducks that are Young, 
but well fed and very flefhy; fcald them and fee they 
be made perfectly clean, then cut off the Feet, take 
off the Pinions, and clean them very well, clean alfo 
the Livers and Gizzards, the Heart, the Neck and 
the Head, and drefs them clean in the Manner of 
Giblets. 

Make a good Quantity of Seafoning thus: Chop 
fome Sweet Herbs, a good deal of Parfley, and Half 
a Dozen young Leaves of Sage; fhred one large 


Onion very fine and mix with them, add two chop- . 


ped hard Yolks of Eggs, fome Pepper and Salt, and 
a Piece of Butter; work all up into a Mafs, divide 
it into two Parts, leaving out a very little, and put 


one Part into each Duck. } 
This 


| 
| 
| 
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This being done, make fome rich Puff-pafte Cruits 
cover a Dith with it, rub over the Bottom that Part 
of the Seafoning faved for this Purpofe, and then lay 
in the Ducks, peppering and falting the Outfides : 
Divide the Giblets into two Parts, and lay Half at one 
End, and Half at the other, feafoned ; pour in a Pint 
and Half of rich Veal Gravy, and fend the Pie well 
covered to the Oven. 

When it comes home raife the Lid, fkim off the 
Fat, and fend it up hot to Table. 


3. Calf’s Head Pie. 

Chufe a young Head that has fine white Meat upon 
it, clean it perfectly well, and then boil it in a large 
Quantity of Water tll it is fit for eating; take it up, 
let it drain and cool, then carefully cut off all the 
Flefh, and divide it into long Pieces of the Breadth 
of two Fingers; take out the Eyes, and cut them 
croflway into four Pieces each s flice the Tongue into 
Slices as thick as a Crown Piece, and when all is thus 
mixed, duft over it fome Pepper and Salt. 

Make a very good Puff-pafte Cruft, and -cover a 
Dith with it, lay in the Yolks of four hard Eggs, 
and a few Trufies, then put in fome Pieces of the 
Tongue: After this lay in the Meat of the Head, and 
then the Eyes in different Places, mixed with the 
Pieces of the Tongue that remain; cuft on very care- 
fully fome Cayan-Pepper, mixed with Bafket Salt, to 
make it fpread evenly, then dath over the whole, 
Half a Gill of Madeira Wine ; then pour in Half a 
Pint of Veal Gravy, and covering up the Pie, fend it 
to the Oven. 

While it is baking, boil the Bones of the Head in 
two Quarts of Water, let them boil till there is but a 
Pint left ; and as they are boiling, put in a Couple of 
whole Cloves, an Onion, and fome Winter Savoury 5 
let thefe boil to the fmall Quantity juft named, and 
then {train the Liquor off; put it into a Saucepan, 
and add a little Cayan-Pepper, two Spoonfuls of 

N°. XLI. se Catchup, 
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Catchup, Half a Gill of red Wine, and a Piece of 
Butter rolled in Flour, thicken it up in this Manner, | 
and have it ready when the Pie comes in. 

~ Boil the Brains with a Dozen Leaves of red Sage’; 
chop the Brains and Sage both very fine, and duft 
over them a very little Cayan-Pepper, and a-Spoon- 
ful of Madeira Wine; add a little Lemon-peel, and 
fome grated Nutmeg: When all this is thus mixed, 
{tir in a little of it into the thickened Gravy, and 
heat up the reft with fome Yolks of Eggs and fry 
it in Cakes. 

Boil fix Eggs hard, and take out the Yolks. 


| 
: 
| 


' 


All thefe Things being ready when the Pie comes — 
home, heat Half a Gill of Madeira Wine with a 
Blade of Mace; take out the Mace, lift off the Lid — 


of the Pie whole, and firft of all fprinkle in the hot 
Madeira Wine. 

Then lay in the Yolks of Eges, and the Cakes of 
Brains one among another, and then pour in the hot 
Gravy, and fend it up without the Lid. 

This is one of the fineft Pies that can be made. 
Every one who eats it commends it, and I have heard 
many who were very well acquainted with the Tafte 
of Turtle fay, it was a Turtle Pie. The Reafon of 
this is, partly that the Fleth of a Calf’s Head is really 
like Turtle, and partly becaufe the Madeira Wine 
and Cayan-Pepper give it the fame Flavour that a 
Turtle gets in the drefling, thefe being the two prin- 
cipal Ingredients. 


Cee AP? xT; 
Szde and {mall Difhes. 


ART. I. Broiled Cod-Sounds. 
1 ARS out the Sounds very entire, and throw 


them into boiling Water; jet them boil up two 
or three Times, and then lay a little longer to fcald. 
| . Then 
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Then take them up and lay them to cool and 
drain. 

Rub them very well with Salt, and by that Means 
get off the black Foulnefs and the Skin; they will thus 
be white and delicate. 

Throw them, when they are thus perfectly cleaned, 
into fome more boiling Water, and let them boil ten 
Minutes ; take them out again, let them drain, then 
flour them, and lay them at a good Diftance over a 
clear fine Fire to-broil. 

While they are doing melt fome Butter, with a very 
little Anchovy Liquor among the Water; take Care 
it is thick and fine, and duft in a very little Cayan- 
Pepper and Bafket Salt. 

Lay the Sounds in a Difh, and pour this Sauce over 
them ; it will look only like common Butter, but 
the light Flavour ofthe Anchovy, will render it very 
agreeable, and the Cayan-Pepper give it a great 
Sharpnefs. 

Our common Method is to eat Muftard and Butter, 
but that is a very coarfe Way. 


2. To broil crimped Cod. 

Set on a Pot with a Gallon of hard Spring Water 
and a Pound of Salt, boil it up feveral Times, and 
{kim it frequently. 

When it is well cleared, chufe a middle fized Cod, 
as frefh as poffible, and throw it into a Tub of Water 
juft pumped; then cut it into Slices as thick asa 
Thumb’s Length, and of the Bignefs of the Fifh thro’ 
and thro’. 

Throw thefe into the boiling Brine, and let this 
boil brifkly four Minutes. 

Take out the Pieces carefully not to break them, 
and lay them upon a Sieve to drain. 

When they are pretty well dried, flour them, and 
lay them to broil at a good Diftance above a very 
good Fire. 


Pall While 


| 
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While they are doing, make Shrimp or Lobfter 
Sauce, and fend up one or both with them, it is thus 


they drefs their Crimp-Cod in Holland. 


3. Stewed Crab. | 
Chufe a Couple of middlz-fized Crabs, and pick 
the Meat clean out of the Body, and alfo out of the 
Claws; take Care that no fkiny or fpungy Part be | 
left among it, nor any Pieces of the Shell. | 

Put this clean Meat into a Stewpan, and put to it | 
Half a Pint of ftrong white Wine, and fome Pepper | 
and Salt, with a little grated Nutmeg; heat all this | 
very well together, then put in fome Crumbs of 
Bread, the Yolks of two Eggs beat up, and one 
Spoonful of Vinegar; ftir all well together, and then 
make fome toafted Sippets, lay them round a Soup 
Plate, and pour in the Crab; fend it up hot, gar- 
nifhed with {mall Pieces of Lemon. 
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Of CONFECTIONARY. 


ART. 1. Orange Flower Cakes. 
EAT to Powder Half a Pound of treble-refined 


Sugar, and fift it through a Hair Sieve; put it 
into a Preferving-pan, and pour ina little Orange- 
Flower- Water. 

Set it over the Fire, and then add as much more 
as will juft ferve to melt the Sugar by the Affiftance 
of the Heat. 

Boil this up to the Height of a fiff Candy. 

While this is boiling, pick very carefully the Leaves 
of fome frefh gathered Orange-Flowers, and throw 
L Tes them 
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them into the Candy. The Juice in thefe Flowers is 
fo much, that it will at firft thin the Candy, but there 
mutt be notwithftanding that, a fufficient Quantity 
put in, and the whole muft be then boiled up till ic 
has got the fame Confiftence it had before the putting 
them in; this is to be tried as we have before directed, 
by Means of a Spoon, taking a little out, and obier- 
ving what thicknefs it has when it is cold. 

When the whole is boiled up to a full Confiftence 
again, pour it out with the Flowers into Paper-Card 
Coffins, of what Shape you pleafe, and it will fo cool 
and harden into the right Form. 


2. Chocolate Almonds. 

Beat to Powder two Pounds of treble-refined Sugar, 
and fift it through a Hair Sieve: Grate down a 
Quarter of a Pound of Chocolate, and fift it through 
the fame Sieve to prevent there being any Lumps; 
add to this one Grain of Mufk, two Grains of Am- 
bergreafe, and mix thefe and the Chocolate and Sugar 
together: Put fome Gum Tragacanth to fteep all 
Night in Orange-Flower-Water ; and the next Day 
when thefe Ingredients are all mixed together, put 
them into a Marble Mortar with fome of this Gum 
Water; work them well together, and then beat them 
up into a ftiff Pafte, then roll it out, and cut into 
Pieces of the Bignefs of Almonds ; or order a Mould 
to be made of the Shape of an Almond, and pinch 
them out with this. 

Lay them upon Sheets of Paper, and let them dry 
gradually without Heat. 


3. Lemon Puffs. 

Grate down in the fineft Manner the Rinds of two 
fine Lemons. 

Powder and fift through a fine Sieve a Pound of 
treble-refined Loaf Sugar; put theie together into a 
Marble Mortar, and grind them till they are perfectly 
well mixed ; then put in by Degrees a little of the 

Gum 
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Gum Tragacanth Water, fuch as defcribed before, 
and beat them up into a ftiff Pafte. 

When the Pa‘te is well wrought, roll it out with a 
Rolling Pin, and cut it into Squares ; lay thefe on 
Tin Plates, ‘and fend them to a cool Oven. 

Let them be done very gently, and when they 
come home, fet in an airy Place to cool and harden 
by Degrees. Then put them up for Ufe, and take 
Care that they are laid where they be neither heated, 
nor too dansp. 

4. Ratafia Puffs. 

Powder and fift thea a very fine Sieve a Pound 
and Half of the fneft Sugar. 

Save the Kernels of Peaches or other late Fruit, till 
you have Half a Pound of them, and beat thefe to a 
Pafte in the Mortar; add the Sugar to this when very 
well beat, and grind them together. 

Break four Egos, and beat up the Whites to a 
Froth; take Care to have as much of this as will 
moiften the Sugar and the. Kernels, put it into the 
Mortar by little and little, and beat it to a Pafte. 

When all is weil mixed and beat up, take it out of 
the Mortar; divide it into little Cakes, and place 
them upon Tin Plates. 

Send thefe to the Oven, but take Care that it be 
flack. When they be done, harden them by a dry 


Airc in a Room without a Fire. 


Setar das cL Ve 
Of Pickling and Preferving. 


ART. 1. Zo Pickle Brocoht. 
UT fome of the fineft Brocoli frefh from the Gar- 
den; or take Care to buy it early on a Market- 


Day when it is juft come in from the Country ; pick 
out 
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out only fuch of it as is hard knotted and has not be- 
gun to open. 

Scrape and clean this as you would for boiling, or 
with more Care; and as you icrape the Pieces throw 
them one by one into a Tub of frefh Pump Water. 

When they are all in, ftir them about carefully to 
wafh and clean them, but without breaking; and 
then pump fome more Water into an earthen Pan, 
throw a little Bafkert Salt into this; ftir it about, and 
when the Salt is diffolved, putin the Brocoli. 

Let it lay in this Water two Hours. 

Then take it carefully out Piece by Piece, and lay 
them on a Cloth; fet on a Stewpan with fome frefh 
Pump Water and Salt, and when it boils put in the 
Brocoli; fpread 2 Cloth upon a Drefier in readinefs, 
and when the Brocoli is juft fcalded, take it out with 
a Skimmer and lay it upon the Cloth. 

Take great Care that the Heads be not broke. 

Mix together for the Pickle a Gallon of the fharpeft 
Vinegar, a Quart of Pump Water, and a Quarter of 
a Pound of Bay Salt: Stir this together that the Salt 
may melt, and then fet the Liquor over the Fire; 
Jet it once boil up, then fkim it, and run it boiling 
hot through a Flannel Bag. 

Wipe a Jar clean and dry, and lay in fome of the 
Brocoli; put among it fome Blades of Mace, three 
or four Cloves, and a little Nutmeg; then put in 
more of the Brocoli, upon this put fome Whole Pep- 
per, Whole Ginger, and Whole Muftard Seed ; then 
more Brocoli, and more of the Mace and Nutmeg. 

When all the Brocoli is in, pour uponit the Pickle 
{calding hot, and let it ftand covered with a Cloth tll 
cold ; then ftop it faft down. This Pickle will be 
fit for Ufe in three Weeks, and will keep good a‘¢on- 
fiderable Time: It is a new Kind of Pickle, and but 
few Families are yet come into the Ufe of it, but ail 
approve it very much. 
| 2. To pickle Salfafy. 

Salfafy is a long white Root of a very pleafant 
Tafte, and makes a very agreeable Pickle: Ihave eat 

1c 
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ic at Mrs. Hopfons in the Weft, and never faw it 
elfewhere ; but thinking ita very good Pickle, I ob- 
tained the Receipt in order to make it univerfal: It is 
done in this Manner : 

Set on a Pot of Pump Water with a nip of Bay 
Salt about an Ounce, to a Gallon of Water. 


While this is heating, wath very clean fome Roots 


of Salfafy, and fplit them length-ways. 

When the Brine boils put them in. 

Let them keep boiling till they are tender; then 
pour all into a large Sieve for the Brine to run off. 

When the Roots are a little cold rub off the outfide 
Skin with a Cloth, and then cut them into about three 
Pieces each. 

Mix together three Quarts of the fineft Vinegar, 
and two Quarts of Pump Water ; put to this fome 
Bafket Salt and ftir it about, making it a flight Brine. 

Let the Salt be thoroughly melted, and then the 
Pickle is fit for Ufe, for it requires no boiling. 

Wipe a Jar very clean and lay in the Pieces of 
Roots; put with them fome Whole Pepper, and fome 
Muftard ; and pour in the Pickle: Thus let it ftand 
two Months, and then the Roots will be very well 
foaked and fit for Ufe. 
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Shee orn ia 
Of Liquors. 


ART. I. Engh/h Mum. 


GE on thirty-two Gallons of Water to boil ina 
Copper, and let it continue boiling till one third 
Part of it is confumed. 

Let this be the Liquor for brewing, and brew with 
this three Bufhels and a Half of brown Malt, half a 
Bufhel of ground Beans, and a Peck and Half of 
Oatmeal, 


Let 
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Let the Brewing be managed in every Refpect as 
we have directed for the common Family Way of 
Brewing ; and when the Drink is made, put it into a 
Veffel, and take Care it be not too full, 

When it begins to work, put into it a Pound and 
Half of the inner Rind of Fir; Half a Pound of the 
Tops of the Silver Fir, and three Quarters of a Pound 
of the Tops of Birch. 

Let the Drink continue to work, and take all pof- 
fible Care it do not work over, 

When the Fermentation is over, fill up the Cafk. 
with fome good found Beer, and drop in fix new-laid 
Eggs, Yolks and Whites together, breaking the Shell 
carefully, fo as not to hurt the White or Yolk; bung 
it down and let it ftand, | 

The longer it ftands the better it will be. 

The Tafte is not pleafant, but it is an excellent 
Medicine ; the Virtue of the Fir which is of the Tur- 
pentine Kind, is very great in the Gravel, and againft 
inward Bruifes. 


2, Toclear Beer and give it a Flavour. 


Break into three or four Pieces each, eight well 
baked and brown Sea Bifcuits, put thefe into a new 
Canvas Bag, andadd to them fix Ounces of the fineft 
new Hops; put this into the Cafk, and tie up in ita 
Couple of of clean Pebble-Stones to make it fink to 
the Bottom. 

3. Lo fine Butt-Beer. 


Put into a large earthen Pan half a Peck of large 
coarfe Sand ; pour boiling Water upon it, and wath 
and rub it well about; repeat this feveral Times till 
the Water comes off without any Colour; then mix 
with it a few Horfe-Beans beat in a Mortar to a fort 
of coarfe Powder; put this into a Cafk of Butt-Beer 
that is thick, and it will in ten Days make it per- 
fectly fine without altering the Flavour. : 


No, XLI. Mmm 4. To 
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4. To Preferve and Fine ftrong Beer. 
Pour upon half a Pound of Hops as much boiling 
Water as will juft fcald them; pour it prefently off 
again, and lay the Hops upon a Sieve to dry. 
Powder half a Pound of Loaf Sugar, and fet it 
over the Fire in an earthen Pipkin till the Sugar is 
diflolved in a Pint of the Beer, but don’t Jet this boil; 
break a Pound of Chalk into half a Dozen Pieceis 
and add this to the Beer, then ftir in the dried Hops; 
and laft of all, add a quarter of a Pound of Oifter 
Shells fold at the Druggifts, the brown Part being 
wathed off, and a quarter of a Pound of Tobacco- 
pipe Clay ; put all this into the Cafk, and ftir it wa 
about. 
This Quantity is enough for a Kilderkin of Beer! 
Let it be bunged down, and it will continue good to 
the laft and perfectly fine. 


TESS eS NG SAA Kae ESA SK REREAD EN ESR SC 


SEC T. Vi 


Diftilled Liquors. ) 


ART. I. Orange Water. ’ 
Pai L. a Dozen and Half of fine Seville Oranges, 


cut the Rind into fmall Pieces, and put it into a 


Stull; add to it a Handful of Orange Flowers, two 
Handfuls of frefh Orange Leaves, and two ca 
and a Half of Water. 

Make a Fire under the Still immediately, and di- 
ftil off a Gallon-and ‘Half. 

This 1s avery ufeful Water to’ be dcepe't ina Family} 
both for the Medicinal Ute and ‘the Service of the 
Table. 

It is a very pleafant Carminative fimple Waters 
and when there is Oceafion to give a Flayour to any 

) 
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of the more elegant Dithes which is ufually ordered to 
be done by Orange-Flower-Water, this Orange Wa- 
ter is in many Cafes preferable, as in Puddings, and 
-fome Creams. 

2. EKmmenagague Water. | 

This is a fimple Water of very confiderable Virtues s 
the common People take Penny-Royal-Water for the | 
fame Purpofe, but this is much more powerful, and 
4s altogether as fafe ; and at the fame Time that it re- 
lieves the Caufe, it takes off all the Effects of Pain, 
Gripings and Unquietnefs of the Mind. | 

It is made thus: Chop to Pieces two Pounds of 
Penny-Royal, three Pounds of Field Calamint, and 
one Pound of Mugwort, put them into a Still, and 
pour upon them three Gallons of Water, then add a 
quarter of a Pound of Juniper Berries, and three 
Blades of Mace. 

Let the whole ftand four and twenty Hours, and 
then diftil off a Gallon and Half, 

A quarter of a Pint of this is a Dofe, and it is beft 
taken warmed and fweetened with Sugar. 

It may be taken every four Hours till there is re- 
ier. I have feldom known it fail, and never faw it 
do any Harm. 

3. Cordial Milk Water. 

Cut very fmall of fine dry Spear-Mint one Pound, 
of Pepper-Mint dried fix Ounces, of Wormwood half 
a Pound, of Angelica-root one Ounce freth, and a 
Pound of Sage, and the fame Quantity of Rue. 

Put all thefe into the Still together, and pour upon 
them two Gallons and a Half of Melaffes Spirit, and 
two Gallons of Water: Let them ftand eight Hours 
and then light the Fire. 

Diftil two Gallons, and add to it two Quarts of 
Water, in which you have diffolved a quarter of a 
Pound of the fineft Sugar. 

Mix all together in a large earthen Pan, and let it 
ftand in a Cellar uncovered all Night, the next Day 
bottle it off for Ufe. 

M mm 2 4. Lady 
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4+ Lady Brown’s Cinnamon Water. 

Beat to Powder a Pound and Half of Cinnamon, 
and put it into a very large Bottle; pour upon it fix 
Quarts of the beft French Brandy, and one Quart of 
Mountain Wine; fhake all very well together, and 
Jet it ftand a Fortnight. | 

Then cut fmall with a Pair of Sciffars an Ounce of 
Mace; grate down three large Nutmegs, and put in 
with thefe four Cloves whole; fcrape very fine half a 
Pound of Saffafras, and a Quarter of a Pound of Rofe- 
wood ; fhake thefe up with the reft, and then add a 
Gallon more of Brandy. 

Let this ftand ten Days more, and then put it all 
into a Still. 

Put with it two Gallons of Water, and light the Fire. 

Clofe all the Joints of the Still very well, and draw 
off the Liquor pretty. brifkly. 

Diftil two Gallons, and add to it three Quarts of 
Water, with a Pound of treble-refined Sugar diffolved 
in it. 

Let it be bottled off as foon as it is well mixed, 
and let it ftand two Months before it is ufed: It is 
one of the richefi and fineft Waters ever invented ; it 
{trengthens the Stomach, and is a powerful Cordial. 


AY ad LAN Pot Dan al PAN PAL at Pat Pat Pat Pat yt 7 eA N Pat pan at 2a TX eee SP4x \ \ 
ORD tS TATA TSAI ROKR MIHGN IY AERIS AI SHSM IMIS TAS AREER IHL HSK SM SW Se ESE | 
OH ADeed’s oo VEL. 

‘lord d their Remed 

A 
Diforders and their Remedies. 


ART. I. For fweetening the Blood. 


C351 two Pounds of very good new made Stone- 
Lime; take Care to buy it of an honeft Perfon 
that you may depend upon his Word it is not made 
of Chalk: Boil in a Kettle two Gallons of pump 


Water, pour the Water boiling hot into a large earthen . 


Par 
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Pan that will hold fix or eight Gallons, and then drop 
in one by one the Pieces of Lime. 

Stir it about very well inthe Water, and then let it 
ftand all Night to fettle; pour off the Liquor the 
next Morning into another Pan, and after it has ftood 
eight Hours, take off carefully a little Skin that fwims 
at the Top, and pour off the Water into a large 
Bottle, leaving the Settling if there be any behind. 

To this put Liquorice-root frefh fliced a quarter of 
a Pound; Shavings of red Sanders four Ounces, of 
Guaiacum a Pound, Saffafras broke half a Pound, and 
Elecampane Root frefh, twelve Ounces: Add four 
Blades of Mace, and one large Nutmeg broke by a 
Blow in a Mortar. 

Shake all thefe very well together, and fet it by 
for a Fortnight. 

After this pour the whole through a Flannel Bag, 
fuch as is ufed to ftrain Jeilies, and do not at all prefs 
or fqueeze the Ingredients: It will be a fine clear 
- Liquor; bottle it off for Ute. 

A Wine Glafs of this is a Dofe, and it fhould be 
taken Morning and Evening. 

I have known it cure the King’s Evil: It is alfo 
excellent againft all Foulnefs of the Blood, and in Con- 
{umptions taken in Time. It will cure the Flux 
Albus, and there are few Things equal to it in the 
Diabetes. 

2. Lar Water. 

Every one fuppofes he knows how to cure Tar 
Water, but it will not be found fo on Experience, 
there is as much Difference between fuch as is rightly, 
and fuch as is injudicioufly made, as between Wine 
and Brandy. The beft Proportion I have found upon 
repeated Trials to be this, 

Put a Pound and four Ounces of good Tar into a 
large earthen Veffel, pour upon it nine Pints of pump 
Water, ftir it well about with a wooden’ Ladle, and 
Jet ‘it ftand four and twenty Hours, then pour the 
Liquor clear from the Tar, and bottle it up; it may 

be 
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be taken once or twice a Day, a quarter of a Pint or. 

more at a Dofe, and itis excellent againft many Dif 

orders; the Rhumatifm, the Small Pox, and many 

others. | 
3. Againft Infection. 

Put into a large Glafs Veffel a Pound of Venice 
Treacle, and three Quarts of the beft white Wine 
Vinegar; fhake them up feveral Times till the whole 
is perfeétly mixed, and then fet the Bottle in the 
Chimney Corner for four or five Days corked, but not 

too clofe. 

' Now and'then fhake the Bottle, and at the End of 
the Time let it ftand eight and forty Hours to fettle; 
then carefully pour off the clear Liquor, and pour 
the thick Remainder into a Glafs Funnel lined with 
fpungy Paper. Put the Funnel into a Bottle, and let 
all that will drain out come; mix this with the reft. 

The Ufe of this is greater than many could think : 
It was contrived for preventing Infection in the Time 
of the Plague, and People who thought it of no other 
Ufe have difregarded it fince. We have efcaped that 
dreadful Vifitation, but there are at all Times in 
England Occafions for fuch a Remedy. 

Many of the worft Kind of Fevers are Infectious, 
and the Phyficians and Nurfes who attend the Sick 
catch them: In our Jails there is always a Difeafe 
very little different from the Plague, and whole Courts 
of Juftice have fallen Sacrifices to their Duty, from 
the Infection brought into the Place by the Criminals, 

To prevent all this Mifchief, we recommend the 
prefent Medicine: Let all who go near Perfons in 
{potted and malignant Fevers, all’ who vifit Jails, or 
who attend in Places where People from Jails are 
brought, ufe it in this Manner. 

Betore their going out, let them take a large Spoon- 
Ful of it, and if they ftay in fuch Places more than 
an Hour after the Time of taking it, let them take 
another, 


Alfo 
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Alfo let them rub their Temples, their Ears and 
Noftrils with .a little of it; and take a {mall Phial 
with them to repeat the fame Practice ; none can con- 
ceive how many valuable Lives have been facrificed 
for want of this Precaution, and it is the more to be 
lamented, becanfe fuch a Medicine is no new Dif- 
covery, but has been known at all Times, though fo 
much neglected. 


Hlieieieiebieh bien itieble ei eh PhO OF 
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Diforders of Cattle, and their Remedies. 


ART. I. For Sores. 


ORES on any Beaft depend upon the fame 
KJ Things for their Remedy ; the firft is Cleanlynefs, 
and the next fome proper Liquor to dry up the Hurt. 
We do not fpeak here of thofe univerfal Fowlnedies 
of the Skin which break out into Scabs, and depend 
upon a difordered State of the Blood ; we have treated. 
of them already, and what we here mean are thofe 
Sores which are caufed by Accidents, and are feftered 
by Dirt or Neglect. ‘Thus if a Horfe be galled with 
the Spur, or an Ox gored with the Horn of another, 
or if a Sheep have tore off the Wool, and wounded 
himfelf in the Bufhes ; all thefe are accidental Hurts, 
- fuch as we mean. 

Dirt gets into them, and they grow worfe from 
Day to Day, and Flies blow them, and their filthy 
Brood are produced in them ; the Creature is uneafy, 
and pines; it cannot help itfelf, and for want of the 
Affiftance of the Owner it fometimes is wholly loft, 
from the Effects. 

Thefe are the Hurts we propofe to tell him how to 
cure, and have firft put him in Mind of the Danger 
of Neglect, 


Therefore 
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Therefore when any Hurt of this Kind has not 
healed of itfelf, but is growing into a Sore, let him 
ufe the following Remedy : 

Firft let him boil in a Gallon of Water a Quarter 
of a Pound of Fennegreek Seed; this will make it 
foft, and it will fupple the hard Skin at the fame 
‘Time that it cleanfes the Wound. 

With this let it be well wafhed, and when it is thus 
perfectly cleaned, and the Skin foftened about it, wipe 
it dry, and rub it with a little Lime Water, turn the 
Beaft out, and next Day, if it be not healed, repeat 
the fame Practice. 


2. Againft Poifons. 

Cattle are fubje&t to Poifons of various Kinds, and 
the fame Remedy in their robuft and coarfe Contfti- 
tutions ferves for all, becaufe the Effects off all is 
alike. 

They eat venomous Infects on the Herbage which 
is their natural Food, or they are bitten by Vipers as 
they lie near the Hedges; in thefe Cafes they grow 
fwelled and inflamed, and they do not take to their 
Food. 

In this Cafe bleed them, and then give the follow- 
ing Draught: Diffolve two Ounces of Mithridate in 
Half a Pint of white Wine Vinegar, add to it Half a 
Pint of Oil, and fhaking it together give it the Crea- 
ture warm. I have feldom known two Dofes of this 
fail of making a perfect Cure. 


3. Againft withering. 

This is a Term by which the Farmers exprefs a 
Diforder very common in Cows, when fome Part of the 
After-burthen remains after calving: This has de- 
ftroyed many Cows, but by the Affiftance of proper 
Remedies the Danger iseafily removed, and the Crea- 
ture relieved from Mifery. 

Gather two Handfuls of Catmint, the fame Quantity 


of Mugwort, and the fame of Pennyroyal, one si 
u 
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ful of Feverfew, one of Calamint, and Half a Hand- 
ful of Sabine. 

Chop all thefe fmall, and boi! them in two Quarts 
of Ale till there is not more than a Pint and Half 
remaining; when this is a little cooled prefs it out 
very hard to get all the Strength of the Ingredients, 
add to it two Spoonfuls of Tinéture of Myrrh, and 
one of Tinéture of Caftor; divide it into two Dofes, 
and give her one at Night and the other in the Morn- 
ing, both warmed. 

Do not let her drink or eat for an Hour and a Half 
after the laft Dofe, and it very feldom fails to take 
the full Effect in four Hours. 


ejed wag Cara Reger 
Of the Garden and Orchard. 


HIS is a dead Seafon of the Year for Gardening; 
the Crops that are to lie the Winter are all in 
‘the Ground according to our preceding Directions, 
and thofe to be fown in Spring muft not be put in for 
a confiderable Time. There are few Weeds to be 
cleared away, for the Severity of the Weather has 
deftroyed the greateft Part of them, and for the Gene- 
rality the Ground is fo hard with Froft that it is neither 
fit to work for new Products, nor in a Condition to 
be opened for taking out the old. 

This would lead many to fuppofe there was nothing 
to be done in the Garden at the prefent Period, and 
it is accordingly a Cuftom with many who keep a 

ardener during the Summer to difcharge him at the 
Approach of this Seafon. 

We fhall not join the common Opinion fo far as to 
leave the Care of the Garden neglected in this Month, 
but fhall endeavour to clofe this ufeful Undertaking 
in an ufeful Manner, by direéting fuch Things to be 

N°. XLI. Nan done 
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done in this and the other Parts of the Ground as will 
tend to relieve the Labour of the fucceeding Months, 
and prepare the Ground for yielding its feveral Pro- | 
ducts in the beft Manner, and in the earlieft Seafons. 


CrHVA Poi oe 
Of the Kitchen Garden, 


HE feveral Things to be done in this Part of 

the Ground for the prefent Month mutt be pro- 
portioned to the Chance of Weather; a great deal 
may be done under various Articles when it is mild 
and open, and there are fome Articles moft neceilary 
when the Earth is moft hardened by Froft. 

In this Cafe look to the Peafe and Beans fown late 
in Autumn, and defigned for ftanding through the 
Winter; thefe are the Accidents that will be moft 
likely to deftroy trem: For their Defence againft 
the cold Winds that ufually attend Frofts, raife a 
Couple of Reed Hedges at the Ends of the Bed, and 
again{t the Severity of the Cold fcatter fome long dry 
Straw all over them; do this with Difcretion, and 
take Care though you put on enough to preferve it, 
that.it is not fo much as to bear down the Crop and 
break the Stalks. 

When the Weather continues thus hard nothing can 
be done in digging, or the ufual Employments of the 
Gardiner, but let him take this Opportunity of pre- 
paring for Work in better Weather. 

Whenever a Piece of the Ground is exhaufted, and 
wants Dung, let him now bring it on, and lay it in 
Readinefs. 

This done, for it is all that can be done without 
Doors, let him fee to his Bufinefs within; let him 
look out his Pods and Plants of Seed, and get the 
Seeds clean out of them; put up each in a Paper with 
its proper Name, and lay them in Readinefs for 
fowing. 

Let him go over the Ground, and confider what 
Alterations it will be proper to make for the Advan- 

tage 
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tage of the particular Crops, or of the whole Ground: 
He never has the whole better under his Eye, becaufe 
the Winter has clear’d the Weeds, and his Crops are 
off the Ground. It is hard to fuppofe any Thing fo 
perfect as not to admit of Amendment, and in this 
Cafe there is a Pleafure attending making Alterations. 

When the Weather is milder, he may find a great 
deal of ufeful Employment for his Time. 

Having fheltered his forwardeft Crops of Beans and 
Peafe while the Froft lafted he muft now remove the 
Straw, but not the Hedges, and earth up the Stalks 
of the Plants in their feveral Rows; and when the 
due Care is taken of thefe it will be proper to fow 
more. 

The Earth will be mellowed by the Froft, and will 
break eafily ; let it be dug in warm Spots for this 
Purpofe, and a moderate Crop of Beans fown in one 
Spot, and the fame of Peafe in another. 

Let the Gardiner remember in this he is not fowing 
for the entire Supply of the Family, therefore a {mall 
Parcel will do: Many of thefe Crops are to be put 
fucceffively into the Ground, and they will come in 
Seafon after one another. 

Let the careful Gardiner continue to blanch Endive 
for following the laft Crop. 

For this Purpofe in a mild Day let him take up a 
good Number of healthy and large Plants, let him 
fhake the Moifture out from between the Leaves, and 
then tie them up with a Piece of Bafs toward the Top, 
and lay it into the Ground in the following Manner : 
Let him chufe a dry Piece of Ground where the Soil 
is not very rich, and there open a light Trench; in 
this let him lay the Plants fideways four Inches from 
one another, and cover them up with the Mould 
within an Inch of the Top; thus they will be in no 
Danger of rotting. 

The fame Care muft be taken in the Beds of Celeris 
the Earth mutt be raifed up about the Plants when it 
is free from Froft and dry, otherwife, inftead of 


blanching, it will rot and deftroy the Plants. 
Non 2 CHAP. 
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@UH “<A: P tcl 
Of the Flower Garden. 


OT HING is to be planted at the prefent Seafon 

in this Part of the Ground, but the Spring will 

foon be approaching, and then a great many of the 

Roots taken up after their flowering the laft Year muft 

be put into the Ground, and there are fome flowering 

Shrubs which it will be proper to add to the Garden at 
the fame Time. 

This is the right Seafon for preparing the Ground 
to receive them. 

Let the Beds intended for thefe Roots be now dug, 
and the Earth laid up in Ridges, and in the fame 
Manner for the Shrubs; the Froft will take Power 
over it as it lies, and nothing mellows Ground more; 
it will alfo be thus prevented from being too wet. 

This Preparation being made for putting fuch into 
the Ground as are for that Ufe in Spring, let the 
Gardiner fee that he defend from this cruel Seafon 
fuch as were planted in Autumn. Carnations, Au- 
riculas, and other choice Flowers in Pots, fhould 
now be carefully fheltered, and in mild Days the 
Covering placed above or before them muft be re- 
moved to give them free Air: The Ranunculas and 
Anemonies planted out tn Autumn will be in Danger 
unlefs covered; but the fame Caution muft be ufed 
with the Beds of thefe as with the Pots of the others, 
for the Covering muft be removed in milder Weather, 
or they will perifh for Want of Air. 


CC. AvP. dH, 
Of the Orchard and Fruit Garden. 


ET the Gardiner, when he has thus gone thro’ 

4 the Care of his Kitchen and Flower Gardens, 
look carefully among his Fruit Trees; let him lay 
Mulch about the Roots of fuch as are young or new 
planted, 
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planted, let him ftake up any that he fees rocked 
about by the Wind, and having thus gone over his 
young ones let him look to the old. 

If there be any irregular ftraggling Branches that 
he wifhes were out of the Way, there is no better 
Seafon for taking them off. 

Let, him. cut- them away in a floping Manner as 
clofe as can be to the Trunk or main Stem, and take 
Care to leave the Surface fmooth, otherwife the Rains 
will get in and rot the Tree. 

If he fee any particular Danger of this, let him lay 
over a coarfe Cloth with fome Wax and Rofin, or a 
Piece of Sheet Lead. 

When he has thus taken off ill-fhaped and dif- 
agreeable Boughs, let him fee where there is any dead 
Wood ; thefe Branches muft be cut away in the fame 
Manner as the other, and the fame Care taken to guard 
againft Accidents from the Wound. 

Where there is any Plantation of Fruit Trees to be 
made in Spring, the Ground muft be dug and laid 
up in Ridges for it in the very fame Manner as for 
the Garden Shrubs ; it will receive the fame Advan- 
tage from this Practice. 

For the laft Article of this Seafon we fhall direct the 
Gardiner to look round his Fences: Ifthey be quick- 
fet Hedges they muft now be cut, and at the fame 
Time mended wherever they are defective, by cutting 
a good {tout Shoot three Parts through, and laying 
it down alittle floping ; this will thicken the Bottom 
of the Hedge, which is the moft effential Parr, ard 
is alfo that which fooneft gets Damage, and thus he 
will have prepared for a good Growth the fucceeding 
Summer, and defended his Ground from al] Injuries in 
the intermediate Time. 
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Cure for 282 
Farm, the Management of one 
in May 
Fevers of various Kinds, to cure 
481, 488, 597, 601, 603 
Fennel, how to pickle 77 
Fieldfares, to roatt 226 
Fillet of Veal with Collops 429 
Fifth, how to chufe 128 
the various Kinds, when in 
Seafon 17, 126, 220, 312, [Se 
Cullis, to make 333 
to bake at Sea 72° 
Gravy, to make 177, 244 


Floating Hland, to make 365 
Flounders, how to chufe 1 31 
to boil 154 


Flowers, and Flower Garden, 
how to manage 389, 743 

Flummery Z 

Foods, their Nature and how 
fuited to different Conftitu- 


tions Ta palo 
Force-meat Balls, tomake 51 
———for Collops 245 


Fowls, the Management of 98 
—their Diforders and Remedies 

103 
-—when in Seafon 18, 127, 221 


—how to chufe 135 
—how to roaft plain 14.6 
—Pheafant Fafhion 316 
Fowls a la Braife 190 
—how to boil tke, 225 
—to bake with Oifters 651 


Fraizes of Apple, to make 569 


French Beans, to boil 320 

to pickle 366 

a Harrico of 720 
French Water, tomake 596 
Fried Creams 697 
Fritters, fine to make 567 
—Royal 586 
of Yine Leaves 569 


| Dae “haan. & 


Fritters of Clary Leaves ibid. 
Fruits of various Kinds, when 
in Seafon 18, 128, 222, 
3135 395, 514, 515, 632 
Frying in general 42 


G. 
Ammon of Bacon, to roaft 


Sieh. 
Garden and Orchard, Manage- 
ment Of. Tek. “217; 2073 


385, 493, 624 
Geefe, Diforders of, to cure 103 


—to roaft 145 
—a la Daube, to preferve 715 
German Lamb Pie 443 
Giblets to ftew 174, 
Gibblet Pie Zhe 
Giddinefs of the Head 604,620, 

621 
Ginger 118 


Goofe, Management of 99, 214 
—to boil 228 
—falt, to drefs with Cabbage 


175 
—to Carve 73 
Goofberry Wine, to make 729 
Goofberries to preferve 711 
—Sauce for Mackerel 330 
—Cream 455 


Gout, to cute 95 
Gravel, to cure 376, 480, 599 


Gravy, to make 50 
—to draw 47 
—Soup 168 
—Sauce for boiled Turkey 236 
—Soup at Sea ra 


——Sauce for a Hare 235 
Grapes, to preferve Green 585 
Greens and Roots in January 18 


in Feburary 127 

in March 221 

in April 312 

in May 394 

in June 5x3 

in July 631 

Green Peafe Soup 655 
Green Goofe to roaft, with 
Stufling 226 
Ppp 2 Goole 


i 


GoofealaDaube Page 538 


—_— with Chefnuts 317 
Green Sauce for Lamb 328 
Greens to preferve atSea 716 


Green Sicknefs, cure for 279, 


433 
Green Salve, to make 616 
Green Sore, to cure 618 


Green Wound, a Salve for ibid. 
Gripe Water, approv "d Re- 


ceipt for 619 
H. 

AMS, howtochufe 31 
to make 141 
to boil ret 
to Raggoo with fweet 
Sauce 451 
Sauce, to make 228 
are, how.to chute ay 
to roait 143 

to drefs, the Swils 
Way 544 
to Juge 188 
— Soup 167 
Elartthorn Jellies 66, 197 
Hafty Pudding, fine 566 
Hafty Fritters 567 


Haunch of Venifon, to roaft 226 
Hemeroides, to cure 608 
Hens, to keep free from 


Vermin 295 
Hens weakened by Laying, 
to cure 08 
fainting by fetting, to 
cure 294 
Herbs, Management of — 300 


Herbs and Roots in Seafon in 

June 514 
—Good or Bad for Sheep 490 
——moft proper for gathering 752 
Herring Pie, to make 63 


Moarinels, to cure 95 
Hogs, 'Diforders of 216 
Honours of the Table, to 

. perform 73, 201 
Hop-Top Soup 339 
Houfe Lamb, to boil 39 


Hungry Evil, in Horfes, to 
cure 


oe bake 


Hyfteric Fits, to cure Pape 374 
Hyfteric and Nervous Com- 


plaints, to cure 278 
) a, 
Anuary, Bill of Fare for 
the Month 16 


Jaundice, a Remedy for 377 604 
Infufion bitter, to make 481,600 
Ingredients ufed in pickling 
and preférving 117, 121 
Intermitting Fever, a Powder 


for 482 
Inward Bruifes, to cure 378 
Italian Creams 454,703 
Ramolade 6st 
Pudding, to make 191 

Itch, to cure 613 
an approved Remedy 

for ibid. 


Julip, to be given with the 


Powder fora Fever 482 
Juniper Water 474, 
Jamballs, to make 194 


K. 
Eeping of made Wines 589 
—thin made Wines 


I 
Kid, (if {mall) to roaft a 
—Quarter of, to roaft French 
Way 399. 
King’s Evil, Remedy for 612 
Kitchen Garden 7478) 
L. 
Abour in Women, to make 
ealy 281, 485 
Lady Allen’s Water 368 
Hewitt’s Water 369 
Lamb, Diforders of 102, 215 
-——1to chufe 
to roait 35 
to raggoo 348, 544 
to roait whole 227 
tobake with Rice 165' 
to fry with Ale 232 
Trotters forced ASI 
Lampreys, to broil 525 
to fry withCapers 648 
Larks, to roa 037 


Larks 


245 


lov Now Dc EE. wx, 


»Larks to roaft, larded Page 400 


to raggoo 668 
barded AOI 

Leg of Beef, to bake 44 
Lemons, to pickle 367 
Lemon Cream 67, 263 
——-—— Pudding 461 
Sauce 166 

—Water 472 
Lettices, to ftew 545 
Sauce 653 
Leverets, to roatft 227 


Limmentum Arces, for Green 

Wounds, by Serjeant Pyle 618 
Ling, to chufe 30 
Livers with Mufhrooms 668 
and Mufhroom Sauce 166 


raggoo'd 193,453 
Sauce A21 
Loaves buttered 562 
boiled 548 
Lobfters, to chufe Ee 
re 354 
Patties x 357 


Loin of Lamb, to fry 164 
Lofing of the Cud in Cattle, 

to cure 291 
Loofenefs, in Women in Child- 


bed, to cure 485 
——to flop 480, 620 
in Poultry, tocure 294 
M. 
ACE 


Mackarel, to broil ° mu 
Malt in general, and various 
Kinds of 


134.735 
Maiden Cream Ine 
Malaga Raifin Wine 461 


Management of Cattle 


212 


Mangoes I1l 
Marsch Beer 270 
Marketing, and chufing of 
Provifions 19, 128 
Marrow Pudding, or White 
Pot 680 
Pudding, to make 33 
Fritters ASI 


Meat, how to keep hot 143 
Mesgics't in Swine, to cure 623 
Mint Water, to make 89 


Milk, to encreafe in Cows 


292 
Malk Soup 238 
-—~W ater 209, 597 
Millet } ‘udding 392 


Miicarriages, to prevent 281, 436 


Moonthine 363 
Morels 1h 

to fry 325 
Mouth, to clean 503 
Mugwort Water 478 
Mullets, to fry A13 


Murraine in Cattle, to cure 48g 
Mufcle Pie 


553 
—Sou 340 
Muthrooms, to bake 327 
—to fry 324 
—to pickle 193 
—Sauce 46 
—to dry 717 
—to raggo0o 546 
—with Cream ibid. 
-——Powder 718 
—Sauce for boiled Fowl 420 
—Patties 358 
Mutton, how to chufe 21 
—to roaft 34. 
—to boil 38 
—Chops, to broil 41 
—Shoulder of, with Raggoo 
of Turneps 664 
—Leg, ala Dauphin AOL 


—Chine of, to roaft Italian 
Way 402 
—Shoulder, in Epigram 


—Leg of, ala Haut Gout 34 
—Leg of, with Oifters 347 
—like Venifon 664 
—Pafty uss 2 
—to flafh 56 
Gravy for Raggoos 245 
—to roaft Venifon fafhion 225 
—-Harrico, to make 185 
—Pie ig2 
—Broth 49 
—Chops, to bake 164. 

N. 

Y¥ Aftertian, to pickle 573, 
. rad 
Neat’s Tongue, to Fricaflee 347 
renawve=tO flew 663 


Neat’s 
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Neat’s Foot Pudding Page 678 
to preferve atSea 713 
Nervous Diforders, to cure 374 


Norfolk Dumplings 550 
Nutmegs 12 
Nutmeg Water 475 
8S 
Atmeal Pudding 679 
—another Way ibid. 
—baked at Sea 726 
—Flummery 263 
Oat Pudding 676 
for Sea 723 
Obftructions of the Liver in 
Horfes, to cure 381 
Obftructions of the Menfes, 
to cure 279 
Oeconomy of the Table 69, 199 
Oils 114 
Ointment for the Face 616 
Oifters to Scallop 181 


— 


to fcallop the nice 


Way 182 
———to raggoo 194 
to fry AIA 
———Pie AAT 


Patties with Carp 448 
———Patties ibid. 
———to pickle 78 


Old Englith ftrong Beer = 271 
Oho, the French Way 342 
Olio, Spanifh Way 344 
Olives 112 
of Beef 231 
—of Veal, French Way 349 
Onions, to pickle "7 
—Pie AE 
—Soup, with Vinegar 339 
—Sauce, French Way 329 
—Sauce, with Gravy 653 
—Sauce, with Milk 237 
—Sauce, plain 236 


3 
Orange Marmalade, to make 78 
Oranges, to preferve 533 
to preferve, another Way 584 


—to preferve whole 79 
— Wine 81 
—Wine with Raifins 207 
Orange Cream 261 

Padding 191, 680 


Orange Sauce for Ducks 
Page 328 
Orchard and Garden, Manage- 
ment of 105, 217, 297, 
385, 624, 751 
Ortolans, to roaft 226 
—to roait with Eggs 638 
—to roatt Pigeon fafhion 638 

Overflowing of the Menfes, 
to cure 280 
Ox’s Check, to bake 326 
Palates, to bake 65 
Oxford Pudding 250 


re 
Ains, toforceaway 612 
—after Travel to eafe, 


by Dr. Myron 486 
Pancakes 571 
rich ibid. 
——_—— of Rice 572 
Pants in Cattle, to Cure 293 
Paper Pancakes 572 
Parfley Water 595 
Parfnips, to boil 159 
to flew 164. 
Partridge, to Carve 202 
to roaft larded 635 
cc. 683 
——Pie, to be eaten hot 687 
Gravy 243 
Parched Mouth 602 
Pafte and Piesingeneral 161 
Pats de Putain 690 
Pearch to fry 649 


with Caper Sauce __ ib. 


to broil with Anchovy 

Sauce 646 
to raggoo A452 
Pearl Barley Pudding 353 
Peafe Soup 49 
call’d Puree 427 
at Sea a4 
with Cream 556 

Pudding at Sea 72 
Pennyroyal Water 89 
Pepper 118 
Pepper-mint Water 8g 
Ditto very ftrong *5Ot 
Perfumes to make 586 
Petit Patties with Carrots 361 


Pheafant 


LD ee 
Pheafant to chufe 136 
to roait 22 
eee 443 


——_——to carve 203 
Pickling and Preferving ri 

366—456 
Pickled Salmon to chufe 29 
Herrings to chufe ib. 


———— Park to boil 229 
Pig, to chufe 26 
Diforders of 102, 216 
toroaft _ 142 
-to roaft, SpanifhWay 517 

to bake 4 

———-a Quarter of, todrefs 

Lamb Fafhion 316 


to drefs, French Way 187 


Petty-toes,todrefs 186 
Pigeons, to chufe 138 
—to roait 14.7 
—Pie 193 
—a Soleil 17s 
—a Pupton of L377 
—forced 449 
—in a Hole 176 
—to ftew 177 
—Pie, rich 554 
—with Lettuces 689 
—ftuffed and roafted 518 
—to broil A2, 232 
—to fricaffee 430 
—Bifque of 433 
—Pie, French Way pas 
Pike, to roaft 519 
—to broil 648 
—with Wine, to broil 406 
—to fry ALS 
—to broil crimp’d 40 
-——to bake 418 
Pillow of Veal 348 
Pills for Obftru€tions of the 

Menfes 280 


Pifling Blood in hornedCattle 289 


Pith Pudding 677 
Plaife, to chufe To 
to bake 416 


—-—au Court Bouillon, to 
boil 

——ftewed 

Flounders and Dabs, to 

boil | 


642 
676 


154 
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Placing of Dithes 69, 199 
Plague Water 209, 273 
for a Sweat 209 


Plants, Management of 
Plover, to roaft 626 
Plumbs of different Sorts, to 
dry 585, 586 
—————— Pudding, for boil- 


ing 57 
Pudding at Sea 723 

Point du Jour Fritters 693 
Pork, to chufe 24 
to roatt 36 
-~——to boil 150 
Steaks, to broil 42 

Pie, for Sea oy 
Portable Beef 662 
Soup 656 
Potatoes, to boil 161, 229 
to boil and broii 229 
——_———Pndding 1GO 
with Orange 547 

Poverade 421 
Poultry 08, Gita ee2Ze 


Prawns andShrimps, to chufe 1 35 
Primrofe Wine, to make 593 
Provifions in general, an Ac- 


count of SUAS 
—————frefh, to chufe 19--31 
Puddings in general 57 
———~—-plain and fine 265% 
of fowls Liver 438 
Calf’s Feet 439 
Puff Pafte, to make 61 
Pullets, to chufe 136 
——to roaft with Onions 519 
a Bifque of 530 
Pumple Evil, to cure 384. 
Purging, or Bloody Flux, 
to cure 479 
in Horfes,tocure. 382 


Purging in lying-in, to cure 289 
Purging in Fevers, to cure 375 


violent, tocure 382,599 
Purge for Oxen, &c. 2Q1 
+ Uails, to roatt 226 


£ Quaking Pudding 253, 
| 548 


Quinces, to preferve 204, 5&2 
R 
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R. 

Abbets, to chufe Page 27 

to roafk 144 

—to roaft Hare fafhion = 225 
to bake } 417 

Pie 356 

Pie, hot 688 

in Caperole 188 

to Carve 202 


Raddifh Pods, to pickle 707 
Raggoo of Hog’s Feet and 


Ears 


| 429 
Raifin Wines 81 
Brandy 468 
Vinegar 466 
Rafberry Wine 730 
Ratafia Cream 363 
——_—Pudding ae 
Receiptsfrom Lady Hewit’s 
Book 482, &c. 
Red Cabbage, to pickle 76 
—~Herrings, to chufe 30 
—Poppy Water 370 


Water for bringing down 
the Courfes, and quick- 
ening Throws in La- 
bour, by Dr. Wright 484 
-—Water, in Sheep, to cure 384 
Renifh Cream 263 
Rhumatifm, to prevent or 


cure B77, O10 
Ribband Jelly 196 
Rice Cream 699 

Pudding 60 
fine 547 
at Sea 722 
for baking at Sea 724 
Roatting in general 32 
Roman Afparagus 671 
Roots and Greens Roe Bele 


221, 312, 394, 514, 631 
——proper Time of gathering 752 
Roots to preferve at Sea 717 
Rofes to preferve for a 


Purge 629 

Roffolis of Spinage 670 

of Marrow 669 
Roffoly, to make, true Ita- 

lian Way Q2 

Rot in Sheep, to cure 499 


Royal Water Page 371 
Ruffs and Rees 136 
Rump of Beef, relith’d fo 


boil 404 
to boil, French Way 52 
Running Glanders, to cure 287 


3S; 
Gee of Mutton, to 


roaft, French Way 224. 
Sagoe Pudding 352 
Salmon, to boil crimp’d 642 
—to boil in Wine 318 


—to broil 323 
—to broil with white Sauce 524 
—au Court Boullion 


He 407 
—Pie 
Salts “4 
Salt Cod, how to chufe 30 
—to boil, Italian Way 321 
Salt Fifh, to fry 324. 
Pie | 355 
Samphire, to pickle 204 


Sauces in general 
for a Chicken, roafted 


the Polifh Way 635 
Robert 330. 
Saufages for the Sea 714. 
Savoury Veal Pie 255 
Savoys, to boil 156 
Savoy Soup 339 
with Duck 340 
Scald or Burn, to cure 607 
Scallops, to ftew 182 
Scate, to chufe ae ee 
to boil Lon, 522 
Scotch Collops co 
- Rabbit 501 
Scurvy to cure, when the 
Difeafe is ftrong 605 


—or Green Sicknefs, to cure 
484, 605, 610, 48k 
Secundine in Child Birth, 


to clean 485 
Shad, to broil 524. 
Shalot Sauce 329 
—for roaft Fowl 166 
—for boil’d Mutton 167 
Shardoons, to raggoo 559 
Sheep, Diforders of 215 


Sheep’s 
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Sheep's Tongue, to boil Page 523 
Liver Pudding 723 
Shoulder of Mutton, to ituff 185 


Shrewfberry Cakes 588 
Shrimps and Prawns, &¢. 135 
grill’d 563 
butter’d ibid. 


Sicknefs at the Stomach in 
Horfes, to cure 379 
—in Turkey Pouts, tocure 296 
Side and fmall Dithes 64, 193 
Simple Waters in general 89, 478 
Sirloin of Beef to- ftuff, 53 


Sleep, or Evilin Swine 623 
Smelts, to fry 526 
Snail Water 371 
Snipe, to chufe 135 

to roatt 149 
Soal, to chufe 130 

preferve for Sea 716 

to drefs 719 
Soals, to boil 154 
—_—French Way 179 


Dutch Way 319 


Soals, to boil with white 
Wine 319 
to fry 527 
Bie 355» 556 
Salmagundy 3.60 - 
Sore Breaits, to cure 283 
Eyes, to cure 614 
in Fowls, to cure 219 
in Horn’d Cattle, 283 
Sorrel Sauce, rich 652 
Soup ou Bourgeois 239 
———Lorain 240 
with a Loaf 241 
de Sante 336 
Englifh Way 426 
Sour Eggs 674 
Sour Beer, to recover 84. 
Humour of the Stomach, 373 
Soy 113 
Spanith Petty Patties 558 
Spinage, to boil 158 
—and Eggs, French Way 671 
Spirits in general 407 
of Wine, to make 470 
Spitting of Blood, to cure 376 
Sprain, cure for 607 
602 


Spring Juices 
N°. XLil. 


Sprouts, to boil 
Stakes, to fry 43 
Standing Crutft, to make 6 
Steel Pills 
Steeple Cream 362 
Stills, different Kind of 88 
a—e————their Ufes 208 
Stomach Water 278, 473 
Stone, to make a Water for 611 
Stone-Cholic, cure for Z1% 
Stoppage of Urine in Cattle 292 
—of the Courfes by a Cold 484 — 
Store Difhes of all Sorts, to 
chufe 28 
to make 140 
Strong Gravy, to make 176 
Cinnamon Water 91 


Sturgeon. how to chufe 28 
Suet Pudding 57 
—_—_———- Dumplings 252 
Sugar 120 


—Wine, to make plain 463 
Surfeit Water, by Sir Theo- 


dore Mikerue 598 
tomake 370, 597, 598 
Sweetbreads A ]a Dauphin 350° 
to fry 527 

Cream 704 
——_—_—_—-Lamb Pie 254 
Sweetmeat Pudding 440 
Sweet Sauce 330 
Swelling, a cure for 480 
a Poultice 607, 616 


in the Head of Turkeys 2y6 

Swooning Fits, cure for 283 

Syllabubs and Cream, &c. 67 
dl 


Ail Worms, in Cattle, zgo 


Tar Pills, to make 603 

Tea Cream 70% 
Teal to roaft with Olives 317 
—and Wigeons to roait 149 
Teeth, a Powder for 482 
Tench, to chufe 129 
to bake, §29, 650 

Potties AA7 
Thornbacks, to chufe 13% 
Tongue, to boil 24 Me Erg 
or Udder to roaft 147 

Tort de May 257 
Trees, to manage 297, 300, 385 
Q4qq Trifle, 


Ne HA 


Trifle, to make ' Page 199 
Tri ripe, to preferve at Sea 713 
at Sea with Onions 719 


Tripe, to fry 43 
Trout, to broil 525 
to fiy 528 
Truffles 1S ts 
Sauce 420 
'Turbot, to chufe 130 
to boil 153 


———to boil with Gravy O48 
imoemt?) Bake 
ou °Court Boullion 


with Caper Sauce 644. 
en PIC $57 
Turkey, to chufe 137 

. to manage 99, 214 
Diforders of 104 

that Pine, to cure 295 

to Carve 7 
oto roatt 144, 636 
roatt, with Oifters 315 

to ftew 171, 248 


Pudding in Guts 251 


Turkey Cullis $xt 
Turnips, to boil 160 
———Soup 240 

Wine 82 


Dder or heal toroaft 147 
U Veal, how tochufe 23 


—to roaft AN 
—to boil 39 
-—Breaft of, to ragoo 55 
—Knuckle of, to ftew 56 
—a Loin of, preferved for 
the Sea, to roaft 718 
—a Fillet, preferved for the 


Sea, to ftew 119 
—a Breast of, in Galentine 661 


—Rolls , 666 
—Pie 445, 686 
—a Florendine of 259 
—Patties ibid. 
— Marinated, to fry 413 
—a Neck of, ragoo’d 247 
—a la Daube $37 
—a la Bourgeoife 233 
—Gravy, to make 170 
~-for white Sauce 171 
—French Way 243 


Velvet Cream oe 


Venifon, Shoulder to roaft a 
—to roaft, Italian Way 637 
— Patties 256 
Venifon for Sea 728 


Vermin on Cattle, to kill zgo 

Vinegar Sauce, for Venifon 237 

Vives, in Horfes, tocure 487 

Vomiting Blood, in Cattle 291 

———-and Sicknefs, to cure ibid. 
W. 


Ath for fore Eyes, in 


Fowls 295 
—for the Face 615 
Water Sokey 179 


—for a hot Rhume in the 


Eyes, very precious 614 
~—for the Face 65 
Welch Rabbit 560 
Whipt Cream 68 
—Syllabub ib. 
White Pot, or Marrow Pud- 

ding 680 
~—Soup for Lent 242 
—Peafe Soup, with Gravy 661 
—Bread Dumplings 724 
—Fricaflee 246 
Whitings, to chufe 132 


Widgeons and Teal, to roaft 149 


Wild Duck, to chufe 136 
to roaft 149 
to ftew 172 
Windgalls in Horfes, to cure 488 
Wines, Beer, and Cyder 80, 480 
Wine Sauce for Hare 23 
Woodcocks, to chufe 135 
to carve 7s 
to roaft 148 
to boil 178 
Pie 684. 
———Sauce 329 


Worms, a Powder for 619, 620 


in Sheep, tocure 489 
Wormwood Water 471 
Y. 

Ellow Jaundice, Pow- 
der for 607 
Yorkfhire Pudding 440 
Young Artichoaks, to boil 403 
Young Rabbits, to roaft 636 
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vey SOS 7. 
REC Tlcr 
Of Provifions. 
Cuoapv. I. Of Roots. Garden. 
Il. Greens. iV. Fruits from the Or- 
Ill. Fruits of the Kitchen chard and Walls. 


SECT. I. Of Cookery. 
Cuap. I. Of Roafling. VI. Made Difhes. 


II. Boiling. VII. Puddings. 
Ill. Brozling. Vu. Pees. 
IV. Frying. IX. Side and fmall Difbes. 


V. Baking. 


SECT. Ill. Of Gardening. 


Cuap. I. Of the Flower Ill. Fruit Garden and Or- 
Garden. chard. — 
Il. Kitchen Garden. 
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SEPTEMBER. 


0 Os Ba 
The Bill of Fare for the Monto. 


Cuar. I, Of Marketing. 
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SECT. IL Of Cookery. 
Cuap. I. Of Roofing. VIII. Soups and Broths. 


Il. Boiling. . . IX GraviesandForce-meat. 
Il. Brozling. X. Made Dilbes and Pud- 
IV. frying. dings. 

V. Baking. XI. Pafte and Pies. 

VI. Sauces. XU, Side and Small Dilbes. 


VII. Culliffes. 


SECT. IN. Of Confectionary. 
SEGDQ) 1V. Of Rechiing. 
SECT. V. Of Preferving. 


SECT. VI. Of Brewery and Liquors. 
Cuap. 1. Of Wines. Wt. Of Beer. — Il. Of Cyder. 


§ BCOT.. Vil. - Of Diftiting. 
Crap... OfSimpleWaters. Wl. Of Sprrits. 
HH. Of Cordial Waters. 
oe CG. Tees a 
Of Diforders, and their Remeates. 
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Diforders of Cattle, and their Remedies. 


Cuap. I. Of Horfes. Il. Of Cows and Oxen. 


Sy DF Om GEOG 
Of the Garden and Orchard. 
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The Bill of Fare for the Month. 

Cuar. I. Of Provifions. Cuar. Ii. Of Garden Stuf. 


SECT. IL Of Cookery. 
Cuap. 1. Of Roafting. VIL Of Soups and Broths. 


II. Bozlng. IX. Graviesand Forcemeat. 
Il. Brotling. X. Made Difbes. 

IV. Frying. XI. Puddings. 

V. Baking. XII... Pres. 

VI. Sauces. XIII. Side and {mall Difhes. 


VII. Culliffes. 
or Gan SIT): 


Of Confectionary, Pickling and Preferving. 
SE Cet. dV Ofte. 


S: BC, he 
Of the Management of Cattle in their Diforders, 


Cuap. I. Of the Horfe. 
II. Of Oxen and Cows. 
III. Of Sheep. 


SECT. VI. Of Gardening. 


Cuap. I. Of the Kitchen Garden. 
Il. Of the Flower Garden. 
III. Of the Fruit Garden. 


wee Or 087 <@, la DA N07 N02 597 3025.87507 597 597 SOAR Et 1 4s 02 99/3.0/ 59 /50/59/20/ 597598. bb ped 
SESE oe Leones Ronee ORS RE RTE eee hee he he ar tae a Nee Nee a ea 
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SE € Tie I. 
A Bill of Fare for the Month. 


Cuap. 1. Of Marketing. 
SHG ft: 


CC Oc Ni Tr Ev Ns 'D §; 


SECT, IL Of Cookery. 
Cuap. I. Of Roafting. VII. Of Culhiffes. 


Il. Boiling. VIII. Soups. 

Il. Broilng. IX. Made Difhes. 

IV. Frying. X. Puddings. 

V. Baking. XI. Pies. 

VI, Sauces. XII. Side and {mall Difhes. 


SECT. WI. Of Confectionary, 
Cuap. I, Caftards and Fellies. 
SECT. IV. Pickling and Preferving. 
SECT. V. Of Liquors. 
SECT. VI. Of Difilling. 
Sg Sak Gogh Wet 5 
Of Diforders and their Remedies. 
SECT. VIII. 
Diforders of Cattle, and their Remedies. 
Cuap. I. Of Horfes. I. Of Cows and Oxen. 


SE Cds Id. 


Of the Garden and Orchard. 


Cuap. I Of the Kitchen Garden. 
Ul. Of the Flower Garden. 
VI. Of the Orchard. 
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Ske or. 
The Bill of Fare for the Month, 


CHap, 
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Cuap. I. Of Provifions. 1V. Of Greens and Roots. 
Il, Fifp. V. Fruits. 
WI. Poultry. 


AU eee al Oe 
Cuap. Of Roafting. VII. Of Culliffes. 
I]. Boztling. VIII. Soups and Broths. 
III. Brotting. IX. Made Difhes. 
LY. Prag X. Puddings and Pies. 
V. Baking. XI. Side and {mall Difbes. 
VI. Sauces. 
SECT. Wl. Of Confeétionary, 
SEC FS 2bV 


Of Pickling and Preferving. 
SECT. V. Of Liquors. 
SECT. VI. Of Diftilled Liquors. 
S$. 8G T.. VIL 
Of Diforders, and their Remedies. 
be dey VALI, 
Diforders of Cattle, and their Remedtes. 


SE © F.. IX. Of the Garden and Orchard, 


Crap. Of the Kitchen Garden. 
Il. Of the Flower Garden. 
Ill. Of the Orchard and Fruit Garden. 
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Alphabetical 


IN DE xX 


FOR THE 


SECOND VOLUME. 


A. 
LE forthe Jaundice 383 
for the Scurvy ibid. 
Almond Bifcuits, to make 106 
Almond Cakes 


93 
—Cheefecakes or Puddings 93. 


~ Cuftards goy7 
-——Furmenty 88 
Knots, to make 103 
Amlet with Beans 48 
—_———of Eel "RD 
of Kidney 7 
with Marrow 48 
Apple Jelly 198 
—_———Pupton of 151 
Artichoaks ala Brigoule —70 
fry’d ibid. 
—_—_—_———Pie favoury 66 
Salpicon 63 
_ Afthma, to cure 384. 
Aftringent for a Horfe 217 
ftronger ibid. 
Mixture ny 
Bs 

Acon Amlet 47 
——Toatts 284 

Baked Pudding, by Lord 
Conway gi 
Balls brown, for Drink 298 
Barbes in Cattle 392 


Barberries, to pickle 293 


Bark, Tincture of 381 
Bath Bifcuit, to make 106 
Bath Seed Cakes 100 


Beef, Rump of, to boil with 
Wine 4 
with Ham Sauce 43 


mB 


wm oN 


Beef, Rump of, tobake 432 
to Confume Page 74 
En Efcarlot, to boil 323 


Fillet of, to roaft 419 
Surloin, to broil 429 
Palates, ragoo'd 280 
Steaks “99 
——to Collar 76 
Beer, to forward Working 369 


—to fine 205 | 
—Strong, to preferve and fine4.58 
—toclear,and givea Flavour 457 


—Ropy, to cure 205 
Beer, thick, to recover 37% 
fox’d, to cure 178 


to prevent growing ftale 204. 


Bifcuit, to make 106 
Bread, to make 104 
Cakes, to make 102 
Bite of a Mad Dog 301 
Bitter Drink 128 
Blanc Manger 291 


Black Bacon 80 
Caps, to make 352 
Puddings, to make 94 
Mrs. Chafe’s Way ibid. 
Blood, to fweeten 4.60 
Bloody Flux, or Purging 4378 
Bonum Magnunss to preferve 361 
Bread and: Butter Pudding 


with a Cruft 346 
Breakfaft Broth 176 
Brocoli, to pickle 454 
Broth Red 268 
Broth very nourifhing 440 

of Snails 268 
Buns, or Seed Cakes 99 


Burgundy 


Pee Wh. Es. 


Burgundy Eggs Page 188 
Burnet Sauce 330 
Butcher’s Meat, September 136 
———-Oétober 236 
November 310 
December 408 
Butt Beer, to fine 457 
to feed 371 
Wabbape, eRacoec? 
age, 2 Ragoo 0 3 
C Gane to a oe 


to make, very good 97 
to make, excellent ibid. 
to Ice 


100 

Calf’s Head Pie 449 
to flew 338 
Calf’s Liver Pudding 61 
Broth 267 
Tengue, to broil 162 

feet in Roulade 19 
Carminative Water 376 
Capon and Ham Pie 349 
————-Cream 19I 
Carp ftewed 445 
Carraway Cake 100 
————— {mall ibid. 


Celeri and Egs, Dutch Way 186 


Cephalic Waiter 210 
Cheap Cullis 171 
Cheefecakes, to make 86 
————-plain 289 
of Saffron 290 
—————of Lemon ibid. 
Cherry Water, by Lord 
Speaker 122 


Chickens with Italian Sauce 324 
with White Wine 246 
—-——to boil, Flemifh Way 251 
in Cream 


341 

Pie, fine 63 

Legs 342 

Water with Almonds 267 

Gravy . 269 

Chocolate Almonds 453 
Cholic, to cure 37 


Cinnamon Cream 
Water, by Lady Brown 460 
Clyfter of Turpentine 331 


Cock’s Kidneys, ragoo’'d 282 

Combs, ragoo’d ibid. 

Cod broiled 354 
N°. XLIT. 


Cod’s Sounds broiled Page 450 
——~to broil crimp’d 


i 

Cordial, by Lady Hewet ia 
Milk Water 459 
Water, by Mrs. News 123 
Coftive Complaints 80 


Coughs and Shortnefs of 

Breath, to cure 381 
Cow Steel Soup 175 
Crab, to flew 42 
Cramp in Sheep, to cure pre 
Cray-fifh Soup, to make, 

from the Queen’s Cook 82 
Cream Cheefe, to make 88 
Tarts, French Way 31 5 
with Ice for Fruits 288 
Cullis of Gammon of Bacon 264 
—a la Reigne 


I 

Currants, to pickle ahs 
Cuftards 289 
Poffet, tomake 85 

Cyder, to make 206, 207 
Cyderain, to make ibid. 


D. 
Amfon Wine, to make 295 
to preferve 294. 
263 


Dice Sauce 


-Diforders of the Lungs in 


Cows, to cure 
Dofe, good in the Beginning 
of a Fever 
Drink Mutty, to recover 
—growing four, to prevent 370 


218 


—to make fine . 3" 
Dropfey, to cure 128,383 
Duck Soup 174. 
-~Tongues 28% 
Dulnefs in a Horfe 299 
Dutch Wafers 109, 

E. 

Els, to Souce 84 
to pickle ib. 
Egg Cream 19k 
Pie 348 
——-with Orange Juice 44. 
in Caul 44. 
-——the German Way 45 
—— anchovied 71 
grand Molloy 2 
and Cream 18g 


Elder Beer, with Ginger 
Rre Wider 


BoM 
Elder Wine, to make 201 
another Way =. 202 
Emmenagague Water 479 
Emultion of Gum Arabic 382. 
Englifh Mum, to make 450 
F. 
Alling of the Palate, to 
cure 302 
Feverifh Heat, to cure 214 
-Fifh in September 139 
October 240 
— November 312 
December All 
Fits in Children, tocure 3.85 
Flower-Garden in Sept. 130 
October 306 
November A402 
December 468 
Forcemeat of Pigeons 270 
of Eel ibid. 


Foundered Horfes, to cure 300 
Fowls to roaft with Garlick 


10 
~——— with fweet Herbs and 

Onions II 

with Purflain 12 

in Herifcon 13 

with Cream 14 

—with Saffron 15 

Italian Way 318 

to boilin Gravy = 252 

with Sorrel Sauce 341 

the T'artarian Way 162 

French Ccllops 339 

Bread, to make 103 

Bifcuits, to make 100 


Fricandoes of Salmon, larded 55 


of Veal ibid. 
Fruits in Auguft ety 
September 144. 
Ottober 243 
November 315 
December 468 


Fruit Bifcuits, to make 107, 108 


Allic Cullis 264 
Garden-ftuf in Auguft 2 


———September rA1 
——— Oftober 242 

November 313 
——— December 413 
Garlick Gravy: 176, 437 


Has Da. 
Gafcoigne Powder 129 
Geefe, to hang 81 
German Cullis 438 — 
Giblets with Cloves 34%, 


Gingerbread, to make 104, 105 


—Mirs. Banbridge’s Way 105 — 
Glifter, common 9975" 378 | 
Golden Pippins, to preferve 114 — 
Grapes, to piekle 3575 
Gravel, to cure ° © 380 
Green Sauce with Wheat °332 
354 


Gudgeons fried 
H: 
AM and Capon Pie 349 


to ragoo 37 
Hanoverian Calf’s Head 33 
Heat of Urine, to cure 215, 332 
Herrings, to boil 
with Muftard Sauce 26 
fine, to broil 26; 
Hidebound Horfe, to cure 300 


Aundice, a Remedy for, 


by Lady Poly 127 
Jelly purple 355. 
Impofthumations, to cure 391 
Inflamation of the Throat 219 
Italian Artichoaks 69 

Cullis 172 
K. 
Ickfhaws 353 
ey Kidney, an Amlet of 47 
King’s Evil, Drink for 128 
Kitchen Garden in Sept. 132 
—in October 303 
——-—in November 395 
———in December 466 
L. 
Amb, Leg of, to roaft 423 
— Head, to boil 428 
-—Sou 334 
—Head boiled with Entrails 
fried 13 


—Pluck boiled Italian Way 17 


—Stones fried 283 
Lampreys, to pot 34. 
Larks to bake ftuffed 329 
—to bake in Papers 165 
—to bake with Sage 166 
——to bake undrawn ibid. 
—a Ragoo of ‘181 


24,25 0 


ix Naot EM X& 


Lark Pie 
Leaf Sicknefs, to cure 


185 
g°3 


Lemon or Orange Pudding gt. 


—Cakes, to make IOI 
—Cheefecakes, tomake 356 
—Jelly, to make 115 
— Water 273 
~—Puffs 453 
Lobiter on a Napkin 287 
—Pie 68 
—Soup 266 
Armalade of Lemon 115 

of Orange ibid. 
—-—another Way 116 
Marrow Tarts 67 
Mignorette 373 
Mine’d Pies, to make 67 
another Way 68 

a third Way ibid. 

a forth Way 443 
Minced Sauce 169 
Mufcovite Pudding 183 
~ Mufhroom Sauce 262 
Loaf 283 

Crufts 284 


ragoo’d Italian Way 286 
with White Sauce ibid. 
——Sauce, Spanifh Way 331 


Forcemeat 178 
Mutton, a Leg of, to boil a 
la Lore 159 


~—a Neck of, French Way 160 
—a'Leg of, a la Bourgeoife 246 
—-a Shoulder, to roaft ituff’d 249 
—a Leg of, ala Royal 56 
—a Neck of, to roaft with 


Gravy y7 
—~a = of, to fry 58 
__CG:ammon of, to drefs _ ibid. 
—Saddle of, with Oifters 423 


—Leg of, to boil French 
Way | 425 

—with Rice, to boil 426 

—Leg of, to boil Venifon 


Fafhion 427 
—Chops, to fry 430 
—Chops, to bake 433 
.—Chops with Gravy 253 


—Chops with Parmefan 


Cheefe ibid. 


256 
260 


Mutton Chops with Rice 

—-a Saddle of, in Surtout 

Mutton, a Breait of, to 
Collar 76 


—Chops with Chefnuts 326 
—with Celeri ibid. 
439 


—Broth plain 
N. 
Etarines, to dry 365, ar 


to preferve 362 

to pickle 359 

Nectarine Chips, 66 

Nottingham Ale, to brew 203 

Nourifhing Broth 440 
O. 

AT Ale, to brew 203 

Oatmeal Puddings 276 

Oitter Loaves, to make 82 

Saufages, to make 83 

to ragoo 287 

to boil 288 

Olive Pie of Veal 278 


Onion Sauce with Lemon 331 
Orange or Lemon Pudding 91 


Orange Puddings 92, 275 
Cakes, to make 10k 
Bifcuits 109 
Drops 110 

_ —— to candy whole ibid. 


topreferve in Jelly 111,112 


Bloffoms, to preferve 113 
Jelly, to make 115 
Water 458 
——F lower Cakes A52 


Sauce for Wild Fowl 332 
Orchard and Garden for 


September 134 

for October 213° 

for November 404 

—for December 468 

Ox Palates, to foal 421 
Alfey uae to make 122 
P Pancakes, to make 86 
Pants in Cows, to cure 219 

Partridges to roaft with {weet 

Herbs 157 
—with Oitters 156 
—with Juniper Berries 179 
—French Peafant’s Way 155 
—Polith Way 247 
ere 2 Partridge 


Le NAD Ee 


Partridge Mufcovite Way 181 
—rolledin Beef 182 
—to fry 255 
—to bake 259 
—hafh’d 33% 
—Cullis with Bafil 265 
—Sauce 436 
Peaches, to dry 201 


to pickle whole 197 
————-to pickle hollow ib. 
--topreferve inBrandy295 
Peach Jam 366 
Pearch ‘Torts 184 


Pears, to ftew 352 
Peafe, to preferve till Winter 363 
blue, Cullis of 


333 

Pepper Sauce 171 
Pheafants with Oifters 319 
ftewed 345 
Phlegm in the Throat 214 
Pig, wild Boar Fafhion 151 
————in Jelly 340 


Brawn, to make 77 
Pigeons to roaft with Fennel 155 
with Artichokes, to 
boil 


250 
—————to fricaflee 180 
to fry 164, 258 
———to bake 320, 435 
i +[talijan Way 325, 337 
Pie, French Way - 349 

jugged 344 

to pickle 80 
Force-meat A 
~~Cullis 265 
Surtout 273 
Dumplings 62, 343 

Pike, au Court Bouillon 21 
Piles, to cure 379 
Piony Water 374. 
Pippings, to preferve 114, 198 
Piftachia Cream 190 
Plague Water 121 
Edinburoh Way 209 
Pleafure Garden 228 
Plumb Cake, to make 98 
white, to pickle 292 


~-——-to preferve dry & green 199 
to preferve white 200 
-—+—Porridge 242 
Poifon, a Receipt for 


Poor Man’s Sauce 169 
with Oil 170 
Poppy Water ras 


Pork, Leg of, to roaft Wild 
BoarFafhio n 


| he 

——to pickle | 80 
Broth AAI 
Portugal Eggs 46 
—Cakes, various Ways 95, 96 
Potatoe Pudding 274 
Poultry in September 138 
in O@ober 239 

in November rte 

in December All 

Puff Patte 184 
Pumpkin Sauce 174 
Pupton of Apples 351 
Purge for a Horfe 216 
with Sena ib. 
Purging, to cure 214, 377 
—or Bloody-Flux 378 
Purple Jelly 355 
— Pears 353 
Purflain, to raggoo 38 
—Gravy 177 
Uaking Pudding gz 


Quince Cakes, tomake 102 
——Cakes to make, clear ib. 
Pafte, tomake ib. 
——to make, red 113 
——for Tarts, to keep 114 
~——Marmalade of, to make, 


red and white 117—120 
——Pudding, to make 276 
Wine, to make 296 


Abbits with Muthtoonis, 


to bake 35 
—to fcallop BG 
—Pafty 65 
Raggoo of Onions 187 
—of Cauliflowers ib. 
Ramolade of Capers 170 
Ratifia Bifcuits 107 
—Puffs 454 


Ravigotte Sauce, with Ro- 
cambole 168 
Rue Water double diftill’d 208 
Rice Furmenty 88 
Rice 


ie Ne DM Ee XxX: 


Rice Pudding 92 
—Pudding with Cream 346 
Roach with Parfley 43 
—with Caper Sauce ib. 
Roots in Auguft I 
—in September 142 
—in October 241 
—in November 314 
—in December 413 


ACK Poffet, tomake 8 5 
Salmon Jowl, Dutch Way 53 
—Surprize 51 


Salfify, to pickle 455 
—Salt-fifh, to bake 31 
—a la Montizieur 22 
Sauce Ravigotte 168 
Saufages, to make 83 
—Mr. Grifwell’s Way ib. 
-——and Apples 351 
Savoys forced 350 
Scate, to boil . 22 
—to broil 28 
Scotch Pancakes 37 
Scurvygrafs Ale 204 
Seed Cake, to make. 98 

or Buns 99 

good, to make ib. 

light, to make ib. 


Sheeps Rumps, or Sauce Ro- 


bert 59 
———Flemifh Way 264 
with Cheefe 256 
———Spanifh Way 163 


————-Tongues, tobake 34 
Shoeing-horn Bifcuits 108 
Shortnefs of Breath,& Coughs, 
to cure 
Shrewfbury Cakes 98 
Shropfhire Beer * 
Sicilian Sauce’ 
Sicknefs and Vomiting, Cure 
for 2X3 
internal, in Oxen 
Sleep, to caufe 
Slip-coat Cheefe 89 


Small Beer, to recover 206 
Snipe Sauce 353 
Soft Roes, a Raggoo of 285 
Sores, a Cure for 463 
Sorenefs of the Tongue 394 


Soup and Sallad Herbs 


114 
Sour Sauce 262 
——_— with Gravy ib. 
Spanifh Eggs and Bacon rf 
Ne a 183 
Spirit of Scurvygrafs 211 
——-Lavender, Edinburgh 
Way 22 
—————Rofemary 212 
Stiptick Water 24. 
Stone in Cattle, to cure 389 
Strains, to cure 390 
Straw Cheefe, to make 39 
Sturgeon, to keep 85 
. to roaft 28° 
Sugar Cakes 95 
Sultanefs Eggs §i 
Sweetbreads, to raggoo 38 
————with Orange 281 


Sweet Sauce with Verjuice 261 
Swelling attended with Pain, 


to cure 383 
—in the Side in Cattle Boy 
Syllabubs, to make 86 

ah 
Anfey, to make go 
Tar Water 46% 
Teal with Chardoons 154 
Tench, fried 446 


‘Terraine of Chickens Wings 272 
——_——of Veal Griftles ib. 


Thick Pepper Sauce 203." @ 
Thornback, to boil Ps fe 
to fry 30 
Tinlain in Cattle, tocure 393 
Tongue, French Way 4.20 


Tort, to make 2g 

Trembling of the Sinews, to 
cure 299 

Tripe, to boil with Saffron 20 


to broil 29 
to bake 434 
Trout Pie 64 
Truffles, a Raggoo of 40 


Turkey, to roaft with brown 


Onion Sauce 15 
forced A17 
Italian Way 153 

——-Dutch Way 1b. 


Turkey with Cray-fifth 245 
au Bourgeois 153 
to boil, Dutch Way 250 


glazed 179 
T urraine of Rumpsand Chef- 
nuts 


V. 
EAL, a Quarter of, to. 


roaft 320 
—a Breaft, to fry, boned 327 
—Granade of 336 
—Blanquettes of 340 
—Pie, favoury 347 
—Pie, {weet 277 
——to mince BCA 
—Fillet of, rich Way AIg 
—to boil 427 
—Neck, to fry 430 


—Sweetbreads, to fry 257,431 


—Cutlets, to bake 434 
—~Broth 439 
—Cutlets, to make 78 
—a Breaft, to ftew ib. 
-—Collops with Cheefe 258 
—to boil like Sturgeon 160 
—a Breaft, to fry 164 
—with Lemon, to fry 188 
—Pudding 62 
Velvet Cream, with Choco- 
late go 


Venifon, Shoulder of, toroaft 152 
—a Haunch, Italian Way 157 
Viper Broth 266 


Umbles of Deer, to drefs 76 
Vomiting and Sicknefs 213 
W 


Allauts, to pickle, black, 
193» 194s 195 


to preferve white 360 

to keep 364 
Water, to make S72 
Water Alexiterial 209 
for the Cholic 124 

againft Infection 462 

for a fore Throat 125 

for the Jaundice 126 


for Meailes or Small 


Pox 127 
for Flufhings in the 
Face Iz 
of Wallnuts, call’dthe 
Water of Life 123 
Vis, to make 41 
Weaknefs in Cattle, to cure 388 
Weftphalia Bacon 78 
Whigs, to make 101 
White Cuftards go 
Puddings . 93 
White Quinces, in Jelly 113 
Withering, a Receiptfor 464 
Xi 
Eaft, the Strength of, to 
improve 369 


Yellows in Cattle, tocure 386 
Young Onion Sauce 262 
with Shalots 331 
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